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..Thrall Hospital 



♦♦ 



GROVE STREET 



NEW YORK 



^j&ught by that Power that pities met 
•^ learn to pity them/^ 




Have you had a kindness shown ? 
Pass it on. 



^OiiHlihVS!^ 



^Twas not given for you alone — 
^5y Pass it on. 



Let it travel down. the years, 
Let it wipe another's tears, 
Till in Heaven the deed appears — 
Pass it on. 






DO NOT keep the alabaster boxes of your love and tender- 
ness sealed up until your friends are dead. Fill their lives 
with sweetness. Speak approving, cheering words while their 
ears can hear them, and while their hearts can be thrilled and 
made happier by them ; the kind things you mean to say when 
they are gone, say before they go. The flowers vou mean to 
send for their coffins, send to brighten and sweeten their homes 
before they leave them. If my friends have alabaster boxes 
laid away, full of fragrant perfumes of sympathy and affection, 
which they intend to break over my dead body, I would rather 
they would bring them out in my weary and troubled hours, and 
open them, that I may be refreshed and cheered by them while 
I need them. I would rather have a plain coffin without a 
flower, a funeral without an eulogy, than a life without the sweet- 
ness of love and sympathy. Let us learn to anoint our friends 
beforehand for their burial. Post-mortem kindness does not 
cheer the burdened spirit. Flowers on the coffin cast no fra- 
grance backward over the weary way. 



Table Talk 

A MONTHLY MAGAZINE 

Devoted to the interest of American Housewives. 

The American Authority upon all Culinary and' Household 
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Topics. '< ' ' 

Published by \ 

Table Talk Publishing Co. 

1113 Chestnut Street, 

Philadelphia. 

J. L. HARRISON, 

Editor and Publisher. 



TERMS: 
One Dollar per Year; Single Copies, Ten Cents. 



A subscriber says : — " This is the best Magazine ever pub- 
lished to meet the requirements of up-to-date housekeepers. The 
Inquiry Department answering all questions pertaining to Cook- 
ing, Recipes, Menus for Special Occasions, Chemistry of^F^d 
regarding health, etc., being of itself well worth U*^ f 

the Magazine. One year's subscription nv^ 
Christmas to a friend." - -C "O ^ 
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A Well Served Meal 







of thought and care and some few con- 
veniences in the kitchen. One of the most import- 
ant is an 

EDDY 

REFRIGERATOR 

Perfect in every respect. Built for a lifetime. Slate- 
stone shelves, cold dry air, and every thing that years 
of experience and money can contribute to make 
the best refrigerators in the world. 

Manufactured by 

a EDDY & SONS 

Dorchester District^ Boston^ Mass* 

SEND FOR ILLUSTRATED CATALOGUE 
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GOLD MEDAL, PARIS, 1900. 

Walter Baker & Co. 



THE OLDEST AND LARGEST 
MANUFACTURERS OF . . . 



PURE, HIGH GRADE 

Cocoas and Chocolates. 



Their Breakfast Cocoa is absolutely pure, 
delicious; nutritious, and costs less than one cent 
a cup. 

Their Premium No. 1 Chocolate is the best 
plain chocolate in the market for drinking and also 
for making cake, icing, ice cream, etc. 

Their German Sweet Chocolate is good to 
eat and good to drink ; palatable, nutritious, and 
healthful. 

" Known the world over. . . . Received the 
highest indorsements from the medical practi- 
tioner, the nurse, and the intelligent housekeeper 
and caterer." — Dietetic and Hy^enic Gazette. 



TRADE.MARK ON EVERY PACKAGE. 




TRADE-MARK. 



WALTER BAKER & CO. Ltd. 

^ DORCHESTER, MASS. % 

^ ESTABUSHED 1780. ^ 

mmmmmmmmmmmmm^mfm 
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Middletown Beef Co. 

OF THIS CITY 

IS SOLE AGENT FOR 

THESE GOODS 



Swift's Premium Hams 



Are the choiest selection of each day's product. Each 
ham is carefully trimmed, pickled in the most ap- 
proved manner, smoked to a nicety, branded 
" SWIFT'S " on the skin, wrapped in parchment 
paper, and guaranteed to be sweet, tender, palatable, 
and of superior quality. The highest awards have 
been conceded to " Swift's Hams, the most note- 
worthy bemg the gold medals given at the Paris and 
Chicago Expositions. The housewife needs no higher 
indorsement than the verdict of a jury on awards at 
an international exhibition. 



Swift's Silver Leaf Lard 



Is the standard lard of the world. It is sold in nearly 
every grocery store and meat market in the United 
States. Silver Leaf Lard is jjut up in pails with 
patent handles, a great convenience for the house- 
wife, and each pail bears the name of Swift — a guar- 
antee of purity. 



Swift's Beef Extract 



Is made from the best quality of prime American 
beef. It is just the thing for strengthening soups and 
thickening gravies, and it makes a stimulating and 
invigorating cup of beef tea or bouillon. It is abso- 
lutelty pure beef juice. 



Office and Refrigerator on Henry Street. 
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Cook Book 
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BOARD OF MANAGERS 
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THRALL HOSPITAL 

MIDDLETOWN, ORANGE CO., N. Y. 



COMPILED FROM 

TESTED RECIPES 

CONTRIBUTED BY 

THE LADIES OF MIDDLETOWN 
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'Be to our virtues very kind, 
And to our faults a little blind. 
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THIS BOOK 

IS RESPECTFULLY DEDICATED 

TO ALL THOSE WHO FOR 

"SWEET CHARITY'S SAKE" 

GENEROUSLY CONTRIBUTE TOWARDS 

ITS SUCCESS. 
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INTRODUCTION. 



When hungry of the best I eat, 
And warm and dry I keep my feet. 

Somebody once said that if he could have the 
making of the songs of a nation he wouldn't care a 
scrap who made its laws. May we not carry that 
old epigram one degree farther and say: "Let 
laws and songs go hang ! Give me the making of 
the nation's soups." Nor can there be much doubt, 
when you come to think of it, that if a nation's diet 
could be ordered by laws express, if it were possible 
that the quantity and quality of our daily bread 
should be prescribed by Act of Congress, the gen- 
eral health of the country would be much bene- 
fitted. For we are, every one of us, in a very real 
sense, just what we eat and drink, and while no man 
should live simply with an eye to eating, every 
man ought to eat with a view to living. 

In the little book to which these few words serve 
as a modest introduction, the excellent lady man- 
agers of Thrall Hospital have grappled with the 
perennial question : " What Shall I Eat." 

Here, then, you have, O gentle reader, spread be- 
fore your eyes, in the following pages, a brave array 
of good and virtuous dishes, dainty and exquisite 
withal, for every one of which the expert and hos- 
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4 INTRODUCTION. 

pitable dames of Greater Middletown stand sponsors, 
and it goes without saying that no home in- Orange 
County can afford to be without such a work, the 
latest and most finished pronouncement of the gas- 
tronomic art. We may add that among the recipes 
here contained are many which have never been 
published before, culinary secrets of " Good Old 
Orange." 

Incidently remember. Thrall Hospital, Middle- 
town's most necessary and practical institution, is 
interested in the sale of this little book. D. j. E. 
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TABLE ETIQUETTE. 



" I tell the, wife, we'll have our daughter bred 

In bookerie, cookerie, needle, thimble, thread, 

To be expert and ready at her prayers, 

That God may help her to avoid the Devil's snares. 

Let her be taught to shun deluding, 

To roast, to toast, to make a pudding. 

To knit, to spin, to sew, to make, to mend. 

To rub, to scrub, to earn, and not to spend." 



The law of the table is beauty— a respect for the common soul 
of all the guests. —Emerson. 



" Costly thy habit as thy purse can buy," applies 
also to our table linen, which should be of good 
quality if possible. The dearest being the cheapest 
in the end. 

Put as many knives, forks and spoons by the side 
of the plate of each person as will be necessary to 
use in all the different courses. Place the knives 
and spoons on the right side and the forks on the 
left side of the plates. The knives should be placed 
with blade toward the plate, bowls of spoons and 
tines of forks up. 

Put a glass for water and as many wine glasses 
as are necessary at each plate. Set the glasses at 
the points of the knives. Fill the water glasses 
just before the dinner is announced, unless caraffes 
are used. 

The lady guest sitting at the right of the host or 
the oldest lady should be first served. 

As soon as the second person is helped there 
should be no further waiting before eating. The 
soup, salad and desert should always be placed be- 
fore the hostess. As each plate is ready the host 
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6 TABLE ETIQUETTE. 

puts it Upon the small salver held by the waitress, 
who then with her own hand places this and other 
plates in a similar manner on the table before each 
of the guests. 

If a second dish is served in the course, the wait- 
ress putting in it a spoon, presents it on the left side 
of each person, allowing him to help himself. 

When dinner is announced the host should offer 
his arm to the lady guest of honor, the hostess taking 
the arm of the gentleman guest of honor, and now, 
the host leading the way all follow, the hostess with 
her escort being the last to leave the drawing-room. 

These general directions apply to the setting of 
the table and serving of any meal. Nearly all 
housekeepers have their own ideas about the ar- 
rangement of the table, thus securing variety and 
individuality. 



A WOMAN'S VIEW OF WHAT COOKING MEANS. 

'^ Ask a woman what cooking means. It means 
the patience of Job and the persistance of the Pil- 
grim Fathers. It means the endurance, the long 
suffering and the martyrdom of Joan of Arc. It 
means the steaming, and the stewing, and the bak- 
ing and the broiling, thrice daily, springs, summers, 
autumns and winters, year after year, decade follow- 
ing decade. It means perspiration and desperation 
and resignation. It means a crown and a harp and 
a clear title to an estate in heaven. From her 
judgment and reason she must evolve triumphs that 
depend upon salt and pepper, and sugar and herbs. 
She must know how soon and how long and how 
much and how often. She must know quality and 
quantity and cost. She must serve the butcher and 
the baker and the candle-stick-maker. Then she 
must rise above it all and be a lady — a loaf giver." 
—Afrs. H. H. Cahoon in N. Y. Sun. 
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MENUS. 



' Small cheer and great welcome make a merry feast." 

— Shakspeare. 

CHRISTMAS DINNERS. 

Raw Oysters 

Clear Soup 

Celery Olives 

Roast Turkey, Oyster Stuffing 

Cranberry Jelly 

Baked Sweet Potatoes Mashed Potatoes 

Peas Creamed Onions 

Lettuce, French Dressing 

Plum Pudding, Hard Sauce 

Mince Pie 

Wafers Cheese 

Coffee 



Little Neck Clams 

Tomato Soup 

Celery Olives 

Boiled Cod Lobster Sauce 

Potato Balls 

Roast Turkey Giblet Gravy 

Cranberry Jelly 

Sweet Potato Croquettes Boiled Onions 

Mint Sherbet 

Roast Duck Orange Salad 

Mince Pie 

Jelly Fancy Cakes 

Fruit Nuts Bon Bons 

Coffee 
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MENUS. 
(Christmas Dinner — Continued.) 

Cream of Corn Soup 

Halibut a la Flamaude 

Roast Duck Brown Gravy 

Currant Jelly 

Mashed Potatoes Cauliflower 

Celery Salad 

Wafers Cheese 

Plum Pudding Hard Sauce 

Orange Ice Cream 

Coffee 

THANKSGIVING DINNERS. 

Raw Oysters 

Consomme 

Olives Salted Nuts 

Roast Turkey Giblet Gravy 

Baked Sweet Potatoes 

Creamed Onions 

Cranberry Sauce Stewed Corn 

Celery Salad Cheese Fingers 

Pumpkin Pie Mince Pie 

Ice Cream 

Fruit Nuts Raisins. 

Coffee 



Raw Oysters 

Salted Nuts Celery Olives 

Clear Soup 

Roast Turkey Celery and Nut Stuffing 

Cranberry Sauce 

Corn Sweet Potato Croquettes 

Baked Ham Spinach 

Lettuce French Dressing 

Pumpkin Pie, Baked Indian Pudding 

Fruit 

Wafers Cheese 

Coffee 
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MENUS. 9 

OLD FASHIONED THANKSGIVING DINNER 

Oyster Soup 

Roast Turkey Giblet Gravy 

Chicken Pie 

Boiled Turkey Oyster Sauce 

Boiled Ham 

Celery Cranberry Jelly 

Stewed Corn Baked Onions 

Mashed Potatoes 

Pickles 

Pumpkin Pie Indian Pudding 

Nuts Fruit Raisins 

Coffee Cider 

FOURTH OF JULY DINNER. 

Little Neck Clams 

Julienne Soup 

Olives Radishes 

Broiled Trout 

Roast Lamb Mint Sauce 

Green Peas New Potatoes 

Pineapple Sherbet 

Lettuce Salad 

Strawberry Ice Cream Fancy Cakes 

Crackers Cheese 

Coffee 

A NOVEMBER DINNER. 

Oysters on the Half Shell 

Consomme 

Fish Souffle Potato Balls 

Saddle of Mutton Currant Jelly 

Rice Croquettes Brussells Sprouts 

Orange Sherbet 

Roast Birds Dressed Lettuce 

Wafers Cheese 

Frozen Pudding Fancy Cakes 

Bon Bons Coffee 
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lO MENUS. 

MENUS FOR LUNCHEONS. 

Bouillon Buttered Crackers 

Lamb Chops Hot Biscuits Saratoga Potatoes 

Lemon Sherbet 

Mushroom Patties Green Peas 

Tomato Salad 

Ice Cream Fancy Cakes 

Coffee 

— Mrs. Wm. Millspaugh 



Veal Soup 

Oyster Patties 

Sweetbreads Creamed Potatoes 

Shrimp Salad 

Ice Cream Cake Fruit 

Coffee 



Tomato Bisque and Croutons 

Fried Oysters Saratoga Potatoes 

Creamed Chicken Mushroom Sauce 

Pickles Jelly Olives 

Shrimp Salad Buttered Crackers 

Peach Bavarian Cream Cake 

Fruit Coffee 



Bouillon Buttered Crackers 

Creamed Chicken, served in Chafing Dish 

Potato Croquettes Celery Olives 

Lobster Salad Cheese Crackers 

Whipped Cream Cake 

Fruit Salad Coffee 

— Mrs. Wm. Millspaugh 
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MENUS. 11 

MENUS FOR A PORCH PARTY. 

Chicken Croquettes Tomato Sauce 
Graham Bread Sandwiches 

Stuffed Tomato Salad 

Cheese Wafers 

Fruit Ice Fancy Cakes 

Lemonade Iced Tea 



Chicken Salad Stuffed Olives 

Cheese Sandwiches 

Charlottes Fancy Cakes 

Iced Tea Coffee Frappe 



Creamed Sweetbreads in paper cases 

Nut Santiwiches 

Lobster Salad Wafers 

Iced Cocoa Tea 



Lobster a la Newburg 

French Rolls 

Cold Turkey Celery Salad 

Brandied Peaches 



Hot Baked Beans 

Boston Brown Bread Sandwiches 

Coffee. 



Panned Oysters with Sherry 

Saratoga Potatoes 

Graham Toast 

Lettuce with French Dressing 

Crackers Cheese 

Charlotte Russe Coffee 
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1^ MKNtJS. 

MENU FOR LIGHT REFRESHMENTS. 

Chicken Sandwiches 

Tiny Biscuits Cocoa 

Vanilla Ice Cream Lady Fingers 

Drop Sponge Cake Bon Bons 



Creamed Oysters in Chafing Dish 
Brown Bread Sandwiches Coffee 



Celery Salad Meat Sandwiches 

Cocoa with Whipped Cream 



MENU. 

Cream of Celery Soup Bread Sticks 

Onion Pickles 

Baked White Fish Mashed Potatoes 

Tomato Aspic 

Bread and Butter Sandwiches 

Chicken Pie Sweet Potato Croquettes 

Corn Oysters Rolls 

Fruit Ice 

Asparagus Patties 

Olives Peanut Sandwiches 

Waldorf Salad Marguerites 

Tutti Frutti Ice Cream Angel Food 

DeviPs Cake Coffee 
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MENUS. 13 

FOR CHAFING DISH. 

Panned Oysters 

Brown Bread Fingers 

Lettuce and Tomato Salad 

Sponge Cake Eclairs 



Welsh Rarebit 

Soda Crackers 

Brown Bread , Swiss Cheese 

Coffee Ale 



Creamed Sweetbreads and Mushrooms 

Lettuce Sandwiches 

Coffee Fancy Cakes 
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SOUPS. 



Muse, sing the man that did to Paris go, 
That he might taste their soups and mushrooms know. 

— IV. King. 



The base of soup should be lean, uncooked meat, 
to which may be added chicken, turkey, beef or 
mutton bones broken up. Wash meat ; put in cold 
water without salt. If hard water is used add a 
little soda ; let it come slowly to a boil, skim often, 
simmer gently for eight or ten hqurs. Strain stock 
into an earthen jar, keep in a cool place and from it 
can be made all the various kinds of soups. 

Be careful in selecting meat and bones, that none 
are tainted. The neck and knuckle pieces are good 
for soup stock. If it is to be made very clear, stir 
in one or two beaten eggs with the shells and let it 
boil half an hour and then strain. 

If you wish to use soup while the stock is hot, 
strain several times through a fine napkin rinsed in 
cold water. The grease will adhere to the napkin 
and can be removed. 

To remove every particle of fat, wring out a 
cloth in very hot water and wipe the stock. The 
hot cloth will absorb the fat. 

Two eggs with one cup of hot water turned into 
a tureen with hot soup poured over it, will make a 
change when vegetable soup is not desired. 

Flavoring — The vegetables generally used are 
onions, carrots, turnips and celery. 

Soup keeps better to cool quickly. 
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SOUPS. 15 

SOUP STOCK. 

Mrs. John K. Moffet. 

Two large shanks of beef and bones to weigh 
twenty-five pounds. 

Two gallons water ; cover tight and boil slowly 
for ten hours. Then strain in an earthen jar and 
let stand over night In the morning remove the 
fat from the top and the stock under the fat should 
be like jelly. 

BOUILLON. 
Mrs. Wm. Millspaugh. 

4 lbs. juicy beef. 

2 lbs. bones. 

2 quarts soft water. 

1 tablespoonful mixed herbs. 
4 pepper corns. 

4 cloves. 

Cut meat and bone in small pieces ; boil down to 
three pints. Add one small onion, a bay leaf and 
one stalk of celery, or small teaspoonful celery seed, 
sprig of parsley, salt. Strain and reheat. To 
color add a spoonful of caramel made of burned but- 
ter and sugar, or brown the onion in butter before 
putting in the kettle. 

CONSOMME. 

2 lbs. of lean beef. 
2 lbs. of veal. 

2 tablespoonfuls of butter. 

2 quarts cold water. 

% cup carrot. 

^ cup onion. 

}i cup celery. 

% teaspoonful salt. 
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1 6 SOUPS. 

3 teaspoonfuls cloves. 

3 teaspoonfuls allspice berries. 

I bay leaf. 

Sprig of parsley and pepper corns. 

Cut meat in two inch, pieces ; put butter in soup 
kettle and when hot add some of the meat ; stir 
over fire until a nice brown. Add water and let it 
simmer four or five hours ; then add carrot, onion 
and celery, which has been cooked for five minutes 
in one tablespoonful butter ; add also salt, cloves, all- 
spice and bay leaf with parsley and pepper corns. 
Simmer one hour longer ; strain and cool. When 
cold remove fat. To clarify use white of egg and 
shell. Color same as bouillon. 

CREAM OF ASPARAGUS SOUP. 

One bunch of asparagus boiled in a quart of salted 
water until tender. Press asparagus through colan- 
der. Heat a quart of milk in double boiler, adding 
parsley and a bit of onion. To thicken use two 
ounces of butter, three tablespoonfuls of flour, rubbed 
together, and mixed with a little milk. Add to the 
boiling milk, stirring constantly, until it thickens. 
Have asparagus and water, in which it was cooked, 
hot. Mix all together and season with pepper and 
salt. Serve at once. 

CREAM OF ASPARAGUS SOUP. 

Martha Falser. 
I can asparagus. 
I pint white stock or water. 

1 pint milk. 

2 tablespoonfuls butter. 

1 tablespoonful chopped onion. 

2 tablespoonfuls flour. 
I teaspoonful sugar. 
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SOUPS. 17 

• i>^ teaspoonfuls salt 

}i teaspoontul pepper. 

Cut off and lay aside the heads of asparagus. 

Cut the stalks in pieces, put them in the stew 
pan with stock or water and cook slowly. Put the 
butter in a small pan ; when melted and hot add the 
onion; cook slowly ten minutes ; add the flour, 
stirring not to let the flour burn. Add this to the 
soup mixture with the salt, pepper and sugar. 
Simmer ten minutes, then rub soup through a fine 
sieve and return to the fire. When boiling add the 
milk and one cup of cream if you have it Then 
add asparagus heads. 

TURKEY OR CHICKEN SOUP. 

Mrs. C. N. Prior. 

Put all the turkey or chicken bones, and little 
bits of meat left of a dinner into three quarts of 
water. If you have remnants of dressing, meat or 
gravy add them and boil two hours or more. 
Skim out the meat and bones. Set water aside in 
cool place until next day. Remove fat from the 
top. Add more seasoning if necessary. Boil one 
onion with it if desired. 

CHICKEN SOUP. 
Mrs. Wm. Millspaugh. 

I chicken. 

5 pints cold water. 

One slice of fat pork. 

Boil slowly down to a quart. Remove chicken 
just before taking from the fire ; add a cup of cream 
and a little parsley and onion. Thicken with a 
tablespoonful of butter rubbed into one tablespoonful 
of flour. 
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1 8 SOUPS. 

QUEEN SOUP. 

Mrs. Lincoln's Cook Book. 
Remove the fat irom one quart of the water in 
which a chicken has been boiled. Season highly 
with salt, pepper and celery salt, and a little onion 
if desired, and put on to boil. Mash the yolks of 
three hard boiled eggs fine; and mix them with one- 
half cup bread and cracker crumbs soaked until soft 
in a little milk. Chop the white meat of the chicken 
until fine like meal, and stir into the egg and bread 
paste. Add one pint of hot cream slowly, then put 
all into the hot chicken liquor. Boil five minutes 
and if too thick add more cream. 

LEFT-OVER SOUP. 

Mrs. Lincoln. 
Bones and trimming from a six-poimd roast, two 
cold mutton chops, the flank end of a sirloin steak 
uncooked, four quarts cold water, one tablespoonful 
salt, four cloves, four pepper corns, one cold fried 
egg^ two baked apples, one cup cold boiled onions, 
two stalks celery, one tablespoonful mixed herbs. Cut 
up the meat and bones and put them in the kettle 
with cold water ; add all the other ingredients and 
sirhmer till the bones are clean and the water re- 
duced one-half Strain and the next morning re- 
move the fat. When ready to serve heat the stock 
to boiling point. Warm with it one cup cold 
macaroni, or tomatoes left from yesterday's dinner. 
Add more seasoning if needed. 

MUTTON BROTH. 
Martha Falser. 
2 lbs. mutton. 

2 tablespoonfuls Pearl barley, or rice. 
I pint cold water. 
Remove all fat and cut meat in small pieces ; add 
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SOUPS. 19 

to the meat the barley and water. Heat slowly un- 
til it reaches the boiling point. Skim carefully ; 
set back where it will simmer. Put the bones in 
one-half pint cold water. Cook slowly till the meat 
is tender ; strain the liquor from this on to the meat 
and barley. Cook slowly a little longer. Season 
with salt. 

POTATO SOUP. 
Martha Falser. 

3 potatoes. 

I pint milk. 

I teaspoonful chopped onion. 

I stalk soup celery or celery salt. 

I teaspoonfiil salt 

Dash of Cayenne. 

54 tablespoonful flour. 

I tablespoonful butter. 

Wash and pare potatoes ; let stand in cold water 
five minutes. 

Put them in boiling water and cook till very soft. 
Cook the onion and celery with the milk in a 
double boiler. When potatoes are tender drain off 
water and mash them. Add the boiling milk and 
seasoning. Rub through a strainer and reheat. Put 
the butter in a small pan, when melted add flour ; 
mix in it some of the boiling soup. Return all to 
soup and boil two minutes. At serving time add 
one teaspoonful chopped parsley. 

CORN SOUP. 

Mrs. Clark Whitbeck. 
I pint fresh or canned corn. 
I quart milk. 
Butter half size of an egg. 
I small onion. 
I tablespoonful flour. 
Boil corn in the milk for one hour in a double 
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20 SOUPS. 

boiler and strain. Add onion cut fine and browned 
lightly in the butter ; then the flour rubbed smooth. 
Salt to taste. 



CLAM SOUP. 

E. Frank Horton. 

I dozen small clams. 

Remove stomach and chop, saving juice. 

2 coffee cups milk. 

I coffee cup water, boiling. 

I large tablespoonful butter. 

A little pepper. 

To the chopped clams and juice add half the boil- 
ing water. Boil slowly five minutes and skim. 
In another vessel bring to a boil the milk and one- 
half cup boiling water with butter and pepper. Turn 
together and serve at once. 



BLACK BEAN SOUP. 

Mrs. Daniel Finn. 

Soak one pint of beans over night. In the morn- 
ing drain and cover well with cold water ; add one 
teaspoonfiil soda and boil fifteen minutes. Change 
the water and boil again - ten minutes. Drain, add 
one quart cold water and boil till soft. Rub through 
a sieve, return to the kettle and bring to a boil. 
Cream together one tablespoonful butter and one of 
flour. Stir very carefully into the soup to prevent 
lumping. Add one tablespoonful salt, one-quarter 
teaspoonful pepper and a few grains of Cayenne. 
Simmer a few minutes, then add one pint of cream 
or milk. Serve very hot. A lemon and two hard 
boiled eggs may be sliced into the tureen before 
pouring in the soup. 
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FROTHED CORN SOUP. 
Jane H. Canfield. 

I can com. 

I slice onion. 

I pint milk. 

I tablespoonful butter. 

3 level tablespoonfuls flour. 

I teaspoontul salt. 

1-3 teaspoonful white pepper. 

I cup thick cream whipped. 

Put corn through chopper and pound to a pulp. 
Add onion and one pint of water and simmer twenty 
minutes. Scald milk in double kettle and thicken 
with butter and flour rubbed to a paste. When 
smooth add salt and pepper. Rub corn through a 
sieve, add it to milk ; stir and cook for one minute 
longer; pour into tureen, add cream lightly and 
serve at once. 

To Serve With Cream Soups. — Take pie crust, 
roll very thin in tiny squares. Spread with deviled 
ham. Roll from the corners and bake. 

—Jane H. Canfield. 



CLAM SOUP. 

Mrs. Catharine Dorrance. 

25 clams chopped fine and their liquor. 

Add 2 quarts ot cold water. 

Small piece salt pork. 

I onion. 

A little mace and pepper. 

3 tablespoonfuls flour rubbed well with a piece ot 
butter size of an ^%%, Boil one half hour, take from 
fire and add the well beaten yolks of three eggs and 
one pint hot milk. Do not put on the fire again. 
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CLAM SOUP. 

Mrs. A. V. N. Powelson. 

25 clams chopped fine. 

Put over the fire the liquor that was drained irom 
them and one cup water. Add the chopped clams 
and boil half an hour, then season to taste with pep- 
per and salt and a piece of butter size ot an egg. 
Boil up again and add one quart of milk boiling hot. 
Stir in one tablespoonful of flour made to a cream 
with a little cold milk or two crackers rolled fine. 
Some like a little mace and lemon juice in the sea- 
soning. 

NOODLES FOR SOUP. 

1 egg. 

2 tablespoonfuls of water. 
A little salt. 

Add to this flour to make as stiff as possible, mix- 
ing all well together. Roll very thin with cloth 
under, allowing it to remain on the board about two 
hours to dry. Fold in a roll and with sharp knife 
cut very fine. Drop slowly few at a time into soup. 
Boil about ten minutes after putting into soup. 

CROUTONS. 

Cut wheat bread in squares of one inch and fry 
in butter until a golden brown. Take them up in 
a dish and drain before sending to the table. 

KIDNEY SOUP. 
F. Horton. 

I beef kidney. Wash thoroughly. Cut in small 
pieces taking out the center. Add two quarts and 
one pint of cold water and let it just come to the 
boiling point. It must not boil. Remove from the 
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fire and drain in colander, letting running water 
wash it again thoroughly. Put on the fire again 
with about three quarts of boiling water and let sim- 
mer for two and one-half hours. Add one clove and 
one bay leaf, salt and pepper. Set away until morn- 
ing and skim, and when ready to serve add one 
tablespoonful of flour, mixed with same amount of 
butter and add at the last moment four tablespoon- 
fuls sherry. 

SOUP. 

Mrs. Wm. Millspaugh. 
Veal shank. 
2 marrowbones. 
2 lbs. plate beef 
2 good sized onions. 
2 carrots. 

1 cup of tomatoes. 

2 bunches celery. 

3 bay leaves. 
Sprig of parsley. 

I teaspoonful ol mixed spices or kitchen bouquet. 

Place all in a kettle and fill with cold water and 
let simmer all day, if necessary renewing the water. 
At night strain through a colander and let stand in 
a cool place till morning. Skim off the grease and 
strain through a wire sieve. Place on the stove 
with a scant half cup full of rice. Let simmer, not 
boil, till noon. 

Kitchen bouquet to be had at most groceries, and 
is very useful for soup flavoring. 

PEA SOUP. 
Mrs. W. W. Taylor. 

1 can marrowfat peas. 

2 teaspoonfuls sugar. 
I quart cold water. 
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I pint milk. 

1 slice onion. 

2 tablespoonfuls butter. 
2 tablespoonfuls flour. 

I teaspoontul salt. 

}i teaspoonful pepper. 

Drain peas from their liquor, add sugar and cold 
water and simmer twenty minutes. Rub through a 
sieve, reheat and thicken with butter and flour. 
Scald milk with onion, remove onion and add milk 
to the mixture. Season with salt and pepper. 

MULLIGATAWNY SOUP. 

Mrs. Korn. 
Cook }( cupful of carrot. 
}i cupful of onion. 

% cupful of celery cut in small cubes. 
I pepper chopped fine. 
I small apple sliced. 

I cupful raw chicken cut in dice in one- 
quarter cupful butter until slightly 
brown. 
Add three tablespoonfuls flour. 
^ teaspoonful curry powder. 

1 blade mace. 

2 cloves. 

A sprig of parsley. 

5 cupfuls of veal stock. 

I cupful tomatoes. 
Simmer one hour. Strain. Reserve the chicken. 
Rub the vegetables through a sieve. Add the 
chicken dice to the strained soup. Season with 
salt and pepper and serve with boiled rice. 

DRIED PEA SOUP. 

Mrs. A. Budwig. 
4 quarts wai:er. 
pinch of soda. 
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2 cups dried peas. 
2 eggs. 

Pinch of sugar. 
Salt to taste. 

1 small onion. 

2 tablespoonfuls butter. 
Soak peas over night. 

In the morning put peas in pot with the water 
and soda, boil until soft ; strain through a colander. 
Take eggs beaten to a thin batter ; let it run off 
from a spoon into the boiling soup. Add sugar and 
salt. Lastly chop onion very fine, brown in butter 
and put in the soup just before serving. This 
recipe will serve for about twelve people. 

TOMATO CREAM SOUP. 

Katharine Groo Wiggins. 

6 large ripe tomatoes or i can. 

I bay leaf. 

I small onion. 

% cup celery. 

I teaspoonfiil salt, a little pepper. 

Allow this to cook for one-half hour, just before 
taking from the stove add one-half teaspoonlul soda. 
Strain and allow to cool a little while you boil two 
cups milk. 

I tablespoonful butter creamed with one table- 
spoonful flour. After this has thickened add it to 
the tomatoes, put it back on the stove and serve very 
hot. 

CREAM TOMATO SOUP, 
o. w. s. 
I quart can tomatoes rubbed through a fine sieve. 
I pint water. 
I pint milk. 
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4 level teaspoonfuls cornstarch. 

1 level teaspoonful soda. 
Butter size of a small butternut. 
A little salt. 

Boil tomatoes and water a few minutes. Add 
soda and when it ceases to foam put in butter and 
cornstarch rubbed to a paste. As soon as it thickens 
turn in the milk which must have been heated in a 
separate vessel just under the boiling point and it is 
ready for the table. Serve .with croutons. 

TOMATO SOUP. 
Mary E. Boyd. 

2 quarts soup stock. 
I quart tomatoes. 

3 bay leaves. 
I onion. 

^ dozen cloves. 

I tablespoonlul sugar. 

A little cayenne pepper. 

I teaspoonful salt. 

Cook half an hour. Strain through a colander, 
then put in two tablespoonfuls cornstarch. Just 
cook up and serve. 

TOMATO BISQUE SOUP. 
Mrs. T. A. Weller. 
I quart can tomatoes and one quart of water. 
Boil twenty minutes, then stir in one-half teaspoon- 
ful saleratus, and after it has settled down add one 
pint sweet milk. Season with butter, salt and pep- 
per and let it come to a boil. 
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Lest men suspect your tale untrue, 
Keep probability in view. — Gay. 



Fish which have just been caught are firm and 
hard under the pressure of the finger. Fish soon 
lose their best flavor and a few hours make a wide 
difference in the taste of some sorts. Cod are best 
in cold weather, mackerel in August, September 
and October, halibut in May and June. Oysters 
are best from September to April. Lobsters are 
best at the season when oysters are not good. Soak 
pond fish in strong salt and water to remove the 
earthy taste. Clean with great care, being careful 
to remove all scales or shiny substances. 

HOW TO BOIL FISH. 

Fresh fish should always be put on to cook in 
salted boiling water. A little lemon juice or vine- 
gar in the water makes the flesh firmer and im- 
proves the flavor. There should be only water 
enough to cover the fish. If desired flavor with 
minced onion, carrot, celery, two bay leaves, a 
sprig of thyme, a bit of cinnamon and two cloves 
put ii; the water tied in cheese cloth. If there is no 
fish kettle pin the fish in a piece of cloth, put a 
large plate in the bottom of a large flat saucepan 
and lay the fish on this. Small fish weighing from 
three to five pounds will require thirty minutes' 
cooking. Too hard boiling will break the flesh. 
Serve with fish sauce. 
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FRIED FISH. 

All small fish are best fried. Clean, wrap a few 
minutes in a dry towel. Season with salt and pep- 
per, roll in flour and fry in lard. 



HOW FISH SHOULD BE BROILED. 

Miss Parloa. 

If the fire be bright and hot a fish an inch thick 
can be cooked in twelve minutes. Always season with 
salt and pepper before cooking. Broil with the skin 
side from the fire until the last five minutes of 
cooking, then turn. 

Various sauces are served with broiled fish. There 
is nothing better thau sweet butter, salt, pepper and 
a little lemon juice or chopped parsley. The lemon 
juice may be omitted and a fresh lemon cut in six 
parts used to garnish the dish. 

BAKED FISH. 
Mrs. Catharine Dorrance. 

Bread crumbs seasoned with salt, pepper, a little 
sage or thyme. 

I small teaspoonful minced onion. 

I tablespoonful butter. 

I beaten egg. 

Fill the fish with the dressing. Sew or tie se- 
curely, put in a pan with some hot water, lay pieces 
of salt pork on top of the fish, sprinkle with pepper 
and bake in a hot oven, basting often. 

Sauce. — One-half cup butter rubbed well with 
two tablespoonfuls flour. 

I pint boiling water (about.) 

A little salt and pepper. 

Throw in some sprigs parsley cut fine. 
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BAKED SALMON. 

Mrs. Elizabeth H. Madden. 

I can salmon. 

I tablespoonftil melted butter. 

I cup bread crumbs. 

I chopped pickle. 

Drain the liquor from the salmon and pick in 
small bits. 

Add butter, bread crumbs and pickle. 

Put in a buttered dish, cover tightly, set in a pan 
of boiling water and put in the oven. In an hour 
remove trom the oven, turn into a hot dish and pour 
a sauce over it made as follows : 

Sauce. — To the liquor from the fish add one cup 
of drawn butter. 

I beaten egg. 

A dash of pepper. 

Boil together and pour over the fish. 

Garnish with parsley. 

BISQUE OF SALMON. 

Mrs. Frank Tompkins. 

J^ can salmon. 
I quart milk. 
I slice of onion. 

1 tablespoonful butter. 

2 tablespoonfuls flour. 
I teaspoonful salt. 

I salt spoonful white pepper. 

Chopped parsley. 

Remove skin, bone and oil from salmon. Chop 
very fine. Boil milk with onion ten minutes in a 
double boilor, remove onion, thicken milk with 
flour and butter melted together. x\dd fish ; heat, 
strain and serve. Add parsely to tureen. 
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SALMON CROQUETTES. 
Mrs. T. A. Weller. 

I pint chopped salmon. 
I pint hot mashed potatoes. 
I cup hot milk. 
A little chopped parsley. 
A little melted butter. 
Salt and pepper to taste. 

When cold mould, then roll in egg and cracker 
crumbs and fiy in hot lard. 

SALMON CROQUETTES. 

Miss F. Horton. 

I can salmon. Pour oft the oil, remove the skin 
and bone, pick up and beat together with equal parts 
of mashed potatoes. Form in croquettes, roll in 
egg and cracker crumbs and fry in deep fat. Serve 
with green peas. 

SALMON AU GRATIN. 
Mrs. Frank Madden. 

Drain one can salmon through a colander. 

I pint of milk. 

)4 teaspoonful minced onion. 

I teaspoonful of chopped parsley. 

I teaspoonful of cornstarch. 

A lump of butter half the size of an egg. 

Pepper and salt. 

Let the milk and the other ingredients boil till 
nearly as thick as drawn butter, and set to cool. 
Butter a baking dish and put a layer of the mixture 
and a layer of the salmon interspersed with a few 
fine bread crumbs ; put bread crumbs and tiny bits 
of butter over the last layer. Bake half an hour. 
Garnish with parsley. 
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STEAMED SALMON IN MOULD. 
Jane H. Canfield. 

I can salmon. 

4 eggs. 

4 tablespoonfuls of butter. 

^ cup bread crumbs. 

Season with salt, pepper and parsley. Add the 
butter to the fish until smooth, beat the bread crumbs 
into the egg and season before working all together. 
Put into a buttered mould and steam one hour. 

Sauce. — One cup of milk heated to boiling and 
thickened with one tablespoonful of cornstarch, the 
liquor from the canned salmon, one tablespoonful 
of butter, one raw egg beaten, one teaspoonful of 
tomato catsup, one pinch cayenne pepper. Put the 
egg in last and carefully boil one minute. When 
fish is turned from the mould pour sauce over and 
eat hot. 

CREAMED SALT CODFISH. 

Shred enough fish from thick piece of salt cod- 
fish to measure a cupful ; cover it with cold water, 
heat to the steaming point and drain. Cover twice 
again with cold water, draiinng off each time as it 
begins to steam. Put one tablespoonful of butter 
and one tablespoonful of flour in saucepan and mix 
together over the fire. Add one-quarter of a tea- 
spoonful of white pepper and one cupful of milk and 
stir until smooth and thick. Add fish to the sauce, 
cover and keep very hot for ten minutes, add one 
well-beaten egg^ stir for a moment until it begins to 
thicken and it is ready to serve. 

FISH BALLS. 
1 cupful raw salt cod fish. 
6 potatoes medium size. 
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% teaspoonful salt. 

% teaspoonful pepper. 

I level tablespoonful butter. 

Shred the raw fish fine, take one cupful. Pare 
potatoes and put them in a large stewpan. Sprinkle 
the fish on top and cover with boiling water. Cover 
and cook thirty minutes. Drain. Mash fish and 
potatoes together until light and fine. Then beat 
into the mixture the salt, pepper, butter and the 
eg&> which should be well beaten. Shape into 
balls, put in frying basket, cook in deep fat until 
brown — about four or five minutes. Have fat so 
hot when the balls are put in that a blue smoke rises 
from the center. 

COD FISH CAKES. 
Mrs. F. Madden. 
Put the fish in a granite kettle on the stove to 
heat (not boil) with plenty of water for half an 
hour, then change the water and let stand again un- 
til it will drop from the bones. Boil the potatoes 
separately, take equal parts of fish and potatoes, add 
one beaten tgg^ a little pepper and butter. Make 
into forms and fry in very hot fat. 

BOSTON CODFISH BALLS. 

Mrs. Emma Treat. 

1 cup codfish, picked fine. 
6 small potatoes. 

2 well beaten eggs. 

Boil fish and potatoes together until soft, add the 
^gg) drop by spoonfuls into boiling fat. 

SALT FISH IN CREAM. 

Miss Martha Falser. 
% cup of salt codfish. 
I gill cream. 
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1 level tablespoonful of flour. 

2 level tablespoonfuls milk. 
I teaspoonful butter. 

Wash the fish ; flake and put in a small sauce- 
pan with cold water enough to cover. Cover the 
saucepan and put it into a pan ol cold water put it 
where it will heat slowly, but not boil ; cook two 
hours. Pour off the water and add the cream ; 
draw pan forward where the water in outer pan will 
boil. Mix flour with milk, stir into the fish and 
milk. Cook fifteen minutes and add one teaspoon- 
ful butter. Serve with toast. 

FISH PUDDING. 
Mrs. John K. Moffet. 
I pint milk. 

Small piece butter. 

Season and thicken with cracker dust. 

3 lbs. fresh codfish picked fine. 

Mix well with the fish, over the top pour some of 
the batter ; cover with cracker dust and bake until 
brown. 

FISH CHOWDER. 

Part ist. — Brown in frying pan one onion with 
three or four slices ot salt pork. Three pounds of 
fresh cod or haddock ; cut into small pieces. Three 
cups of potato dice, one pint of boiling water. 

Part 2ND.-^Two tablespoonfuls of butter. 

I quart of hot milk. 

I teaspoonful ol salt. 

^ of a teaspoonful of pepper. 

yi a teaspoonful of Tabasco sauce. 

I tablespoonful of Worcestershire. 

I blade of mace. 

Cover bones h-om fish with one pint of cold water, 
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boil twenty minutes, strain into part first, boil half 
an hour, add part second, mix thoroughly and add 
four tablespoonfuls cracker crumbs, one slice of 
toast cut into dice and serve. 

FISH A LA CREOLE. 

I cupful of cold boiled fish (cod, halibut or any 
firm fleshed fish.) 

I cupful of boiled rice. 

I hard boiled egg cut fine. 

^ of a teaspoonful of salt. 

I tablespoonful chopped green pepper. 

I tablespoonful of butter. 

4 tablespoonfuls of stock. 

Cook the chopped pepper in the butter for three 
minutes, add the other ingredients, stir and cook for 
five minutes, then serve on slices of buttered toast. 

FRIED EELS. 

Fresh water eels should be parboiled with a slice 
of onion in the water. When near boiling remove 
the eels, cut them in four or five pieces ; dry them 
and roll in fine meal and fry in deep fat same as 
crullers. 
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"Cans't tell how an oyster makes his shell? No. Nor I 
neither." — King Lear, 



OYSTERS. 

When served raw should be eaten as soon as they 
are opened and in their own deep shell. 

TO OPEN CLAMS. 

After washing them carefully pour boiling water 
over and let them stand a while. 
The shells will open easily. 

OYSTER COCKTAILS. 

Mrs. W. W. Taylor. 
Allow five or six small oysters to a person and to 
that number of oysters use 
2 tablespoonfuls catsup. 

1 teaspoonful horseradish. 

A dash of Worcestershire sauce. 
Juice o{ y^ of a lemon. 

A bit of onion and celery adds to the flavor. Serve 
in cocktail glasses. 

OYSTER COCKTAILS. 
6 oysters, medium size. 

2 tablespoonfuls tomato catsup. 
^ teaspoonful horseradish. 

1 teaspoonful Worcestershire sauce. 

2 drops Tabasco sauce. 
This will make six cocktails. 

3 
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BROILED OYSTERS. 

Miss Martha Falser. 

Choose large oysters, drain them, dip in melted 
butter, then in fine crumbs (shredded wheat-biscuit 
crumbs, if you have it) ; season with salt and pepper. 

Butter a fine wire broiler, put the oysters in closely 
and broil until the juice flows. Some prefer to 
broil without cracker dust, but more juice is lost that 
way. 

OYSTERS IN THE SHELL. 

Miss Martha Falser. 

Choose large oysters, drain them and save the 
liquor ; scrub the shells Macerate the oysters with 
I tablespoonful of melted butter, chopped parsley, 
pepper and salt. Fill the shell, cover with fine 
bread crumbs, put bits of butter on top of the crumbs 
and brown in a hot oven. 

OYSTERS ON ICE. 

Have a block of ice cut to fit dish on which it is 
to be served. Melt with a flatiron a cavity large 
enough to hold the desired number of oysters. Pour 
the water from cavity, fill with the oysters drained. 
Place block of ice on platter with napkin under- 
neath and garnish with parsley and lemon. 

LITTLE PIGS IN BLANKETS. 

Take as many large oysters as are wished, wash 
them and dry thoroughly with a clean towel. Have 
some fat bacon cut in very thin slices, cover each 
oyster with them, and pin with wooden toothpicks. 
Broil or roast them until the bacon is crisp and 
brown. Serve hot. 
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SCALLOPED OYSTERS. 
I quart large oysters. 
I cup of bread or cracker crumbs. 

1 cup cream. 

2 tablespoonfuls butter. 
I tablespoonful parsley. 
I tablespoonful celery. 
Pinch of salt and cayenne. 

Butter a shallow dish, put a layer of crumbs, then 
oysters, season, and continue until dish is full, with 
crumbs on top. Pour over the cream and butter 
and bake twenty minutes. Worcestershire sauce, 
lemon juice or mace can be used to season in place 
of parsley or celery. 

CREAMED OYSTERS. 

Mrs. D. B. Smiley. 

I quart or 25 oysters. 

Put on the fire in their own liquor. The minute 
they begin to boil turn them into a hot dish through 
the colander. Put in a saucepan butter, size of egg ; 
when melted rub in a tablespoonful of flour, and 
add cup of oyster liquor, then take from fire. Add 
two eggs, well beaten, a little salt, little cayenne 
pepper, teaspoonful lemon juice, little nutmeg, one 
tablespoonful cream, then return to the fire and just 
heat, stirring all the time; add the oysters and 
serve hot. 

OYSTERS FRIED. 

1 quart oysters. 

2 tablespoonfuls flour. 

3 ^feSS, well beaten. 

Pinch salt and dash cayenne. 
Enough oyster liquor or milk to make batter. 
Put two tablespoonfuls butter in pan, dip oysters 
in batter and fry. 



Digitized by 



Google 



38 SHELL FISH. 

FRIED OYSTERS, No. 2. 
Wash the oysters, drain and let stand in ice water 
five minutes. Roll in crumbs, dip in beaten egg, 
mixed with one tablespoonful of milk, roll in crumbs 
again and fry in one tablespoonful of butter and one 
of lard. 

OYSTER PATTIES. 

Mrs. J. O. Austin. 

I pint small oysters. 

y2 pint cream. 

I heaping teaspoonful flour. 

Season with pepper and salt. 

Let cream come to a boil, mix flour with a little 
milk and stir into the boiling cream. Let oysters 
come to a boil in their own liquor. Fill patty shells. 

CREAMED OYSTERS FOR PATTIES. 
Florence Horton. 

I quart milk. 

3 tablespoonfuls cornstarch. 

I quart oysters. 

}i cup of butter. 

y^ teaspoonful salt. 

Dash of celery salt, cayenne and nutmeg. 

Drain oysters in colander. Heat liquor first, then 
the milk. Add cornstarch. Put oysters in pan by 
themselves about fifteen minutes, before serving. 
Let them shrivel a little. Put oysters in patties, 
pour the cream over them and serve very hot. Add 
cornstarch slowly. This can also be served with- 
out patty shells. 

PICKLED OYSTERS. 

100 large oysters. 

I pint vinegar. 

I dozen blades mace. 
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2 dozen whole cloves. 

2 dozen peppercorns. 

I red pepper, broken into bits. , 

Cook the oysters in their liquor until plump. 
Remove the oysters with perforated skimmer and 
set aside to cool. Add to the liquor vinegar and 
spices and boil five minutes. Pour over the oysters 
very hot. Will keep two weeks. 

PICKLED OYSTERS No. 2. 

200 oysters. 

1 pint vinegar. 

2 dried red peppers. 
2 dozen cloves. 

4 dozen peppercorns. 

2-inch stick cinnamon. 

6 blades mace. 

Bring oysters and liquor to boiling point, skim 
out the oysters and rinse in cold water, and set aside. 
Add vinegar and spices to liquor and boil five min- 
utes. Put oysters in jars and pour liquid over them 
hot. 

CLAM COCKTAILS FOR SIX. 

Half dozen clams to each person. Prepare the 
following sauce, which is poured over the clams, 
about ten minutes before serving : 

1 teaspoonful of grated horseradish. 

2 tablespoonfuls of tomato catsup. 

A dash of Worcestershire sauce and juice of one- 
quarter of a lemon. A bit of onion and celery adds 
to the flavor. Serve in cocktail glasses. 

DEVILED CLAMS. 

Mrs. Susan M. Tator. 
One dozen clams chopped fine ; take one cup of 
milk and butter the size of an egg. Set this in a 
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basin of hot water, mix a tablespoonful of flour in 
the milk ; when it begins to boil salt to taste, add 
a pinch of red pepper, then beat in the clams and 
yolk of one egg^ two tablespoonfuls of bread crumbs, 
put bits of butter and bread crumbs over the top 
and bake half to three-quarters of an hour. 

CLAM CHOWDER. 
Mrs. F. W. Towner. 
25 clams. 

1 lb. salt pork. 
3 or 4 onions. 

3 or 4 potatoes. 
Thyme and pepper. 

Cook one pound salt pork in four quarts ot cold 
water until tender ; take out and chop, put back and 
cook twenty minutes. Put in potatoes chopped 
fine, cook half an hour. Next add onions chopped, 
cook half an hour, add twenty-five clams chopped 
and drained, cook half an hour, add clam, juice and 
season with thyme and pepper. 

CLAM CHOWDER. 

Mrs. Alex. Merritt. 
}4 lb. salt pork chopped fine, boil half an hour, 
then add : 
25 clams. 

2 potatoes. 

4 onions. 

I carrot chopped fine. , 

I can tomatoes, strained. 
Salt and pepper to taste. 

CLAM CHOWDER. 

W. R. Rowley. 
Prepare one-fourth pound of well chopped fat pork. 
A small bunch of parsley chopped, not to fine. - 
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4 ounces of chopped onions. 

i}4 quarts of potatoes cut in seven-sixteenths of 
inch squares. 

3 quarts of clams, retaining all the juice possible. 

I quart of tomatoes, peeled, pressed and cut in 
half inch squares. 

Put the fat pork into a sauce pan and when fried 
add the onions and fry for one minute, then the 
potatoes, the clams and the tomatoes. Should there 
not be sufficient moistening pour in a little water 
and boil the whole until the potatoes are well done. 
Add five pilot crackers broken up into very small 
bits, a few thyme leaves, two ounces of butter, a 
very little pepper and salt to taste. This quantity 
will make four gallons, sufiicient for sixty persons. 



CLAM CHOWDER. 

Mrs. G. B. Horton. 

75 large clams chopped fine. 
2 lbs. salt pork. 

1 gallon water. 

2 quart bowl of fine chopped potatoes. 
I quart bowl of fine chopped onions. 

Small bunch of parsley. ^ 

I quart can tomatoes put through sieve. 
Large pinch cayenne pepper. 

All the liquor from clams strained through a fine 
sieve. 

^ lb. pilot biscuit soaked half an hour in cold 
water, and put in chowder half an hour before re- 
moving from the fire. Put potatoes, onions, toma- 
toes and pork in water and boil until vegetables are 
done, then add clams and juice. Cook slowly four 
hours or more. Keep cover on pot. 
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CLAM FRITTERS. 
Mrs. Jacob Gunther. 
25 clams chopped fine. 

2 eggs well beaten. 
yi cup of flour. 

A little oi the clam juice ; mix well. Fry in hot 
lard a spoonful at a time. 

CLAM CHOWDER. 
E. J. G. 

First try out in a kettle one-quarter pound salt 
pork, chopped fine, add twenty-five clams, chopped, 
and the liquor from the clams. 

3 potatoes. 
3 onions. 

3 tomatoes (or one pint can.) 

2 carrots. 

I root of celery. 

Chop the vegetables finely. 

Cayenee pepper to taste. 

SCALLOPED CLAMS. 

Mrs. John K. Moffat. 

50 clams chopped fine. 

% cup melted butter. 

I cup bread crumbs. 

Moisten the crumbs with the butter. 

Butter a shallow dish, put in a layer of crumbs, 
then a layer of clams, seasoned with pepper until the 
dish is full. Add a little milk to the clam juice, pour 
over all and bake. 

SOFT SHELL CRABS. 
Mrs. Catharine Dorrance. 

Plunge the crabs in hot water and leave them ten 
minutes; wash them and remove the sand bags ; dry 
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them thoroughly. For one dozen crabs have six 
eggs well beaten. Dip each crab into the egg and 
roll in cracker crumbs, seasoned with salt and 
pepper. Fry a light brown in plenty ot drippings. 



LOBSTER— TO SELECT AND OPEN. 

The heaviest, whether small or large, are best. 
Lobsters are sweet and tender early in the spring, 
and are good until September. In opening care 
must be taken to remove the poisonous part. This 
lies in the head, all of which must be thrown away, 
as well as the vein which passes from it through the 
body. All other parts are good. 

Break the shells with a hammer and cut open the 
under side with a sharp knife. Carefully examine 
the tomalley or green fat to see that there is none 
of the poison vein in it. If you are going to stew 
the lobster or make a salad save the liquor to mix 
with the meat. 

LOBSTER— TO SERVE. 

. Put it on a platter, the meat from the body in the 
center, and that of the large claws at each end of the 
dish. Arrange small claws around the edge. Gar- 
nish with parsley and lettuce leaves, and serve with 
vinegar, mustard and pepper. 



LOBSTER AU NATUREL. 

jane B. Horton. 

Cut the meat of a freshly boiled lobster into small 
dice. Put the meat and all the fat into saucepan, 
with one-half cup of boiling water, butter the size 
of a large egg^ a dash oi cayenne and salt to taste. 
Heat thoroughly and serve immediately. 
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LOBSTER A LA NEWBURG. 

I pint of lobster. 
J^ pint of cream. 
Yolts of three eggs. 

1 gill of sherry. 

J^ teaspoonful of salt. 

Pinch of red pepper. 

Put the cream, wine and beaten yolks together 
and cook, stirring steadily, until the sauce thickens. 
Put in the lobster, let it become heated through, 
season and serve. More sherry may be used if 
desired. 

LOBSTER NEWBURGH. 

Mrs. H. C. McBrair. 

The meat of lobster weighing four pounds. 
4 tablespoonfuls melted butter. 

2 tablespoonfuls brandy. 
2 tablespoonfuls sherry. 
Yi pint cream. 

I teaspoonful salt. 

)i teaspoonful pepper. 

4 yolks of eggs. 

Slight grating of nutmeg. 

Put the butter in the chafing dish and when hot 
add the lobster cut into small pieces. Cook five 
minutes, then add salt, pepper, brandy and sherry, 
and cook five minutes longer. Add cream to beaten 
eggs, pour over the mixture and boil well for one 
minute, then serve. 
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" Some hae meat that canna eat, 
And some would eat that want it ; 

But we hae meat, and we can eat, 
Sae let the Lord be thankit." —Burns. 



" To be a housekeeper is one thing, to be a homekeeper is 
another. 



HOW TO COOK MEAT. 

Miss Parloa. 
Boiling. — In boiling meats the temperature of 
the liquid should be kept at about the boiling point 
or a few degrees lower, that is, the water should 
bubble gently at the side of the pot or stew-pan. 
Great care must be taken that the water shall never 
boil rapidly, and that the temperature shall not be 
much lower than that indicated by a slight bubbl- 
ing at the side of the stew-pan. The meat and 
liquid will both be spoiled if kept for any length of 
time in a closed vessel with the temperature too 
low. A piece of meat cooked in water that boils 
rapidly all the time will be hard, dry, and stringy, 
no matter how long it is cooked or how tender and 
good it was originally ; but even a tough, dry piece 
will be tender and juicy if cooked at the tempera- 
ture indicated by the water's bubbling at one side 
of the pot. All meats will be juicy if they be al- 
lowed to cool, or even partially to cool, in the 
liquid in which they were boiled. The dish in 
which a food material is cooling must always be 
uncovered until the substance is perfectly cold. 
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BOILED LEG OF MUTTON. 
Put the meat in a deep kettle with enough boil- 
ing water to cover, boil rapidly tor a quarter of an 
hour ; skim when the water begins to boil. At 
the end of the fitteen minutes draw the kettle back 
where the water will only bubble until done. Serve 
with Caper sauce. 

POT ROAST. 
Mrs. Jacob Gunther. 

3 or 4 lbs. beef or lamb. 

%. lb. salt pork. 

Salt, pepper, onion to taste. 

^2 lemon. 

Fry salt pork in kettle, put in the meat, salt, 
pepper, onion and lemon ; cover tightly for five 
minutes, then pour over same one cupful water and 
let boil two or three hours, adding water suflScient 
to keep meat from burning. 

KETTLE ROAST, 

Mrs. J. W. Sloat. 
5 lbs. beef. 

1 small onion. 

2 cups water. 
I bay leaf 

Small bottle Blue Label catsup. 

Take for this roast a piece cut from the rump. 
Brown the onion in a small piece of suet, put. in 
meat, turning until all sides are nicely browned. 
Add two cups water and boil slowly until half done, 
then add one bay leaf and catsup. Boil until ten- 
der, then pour gravy over and serve. 

ROAST BEEF. 
Wipe the meat carefully, but do not wash, salt 
the fat on the outside, put no salt on the lean. Rub 
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pepper on the lean and fat also. Place the meat in 
a hot pan on top of the stove to sear, first one side 
then the other, pressing it down ; the searing re- 
quires not more than three or four minutes. Then 
put the meat in the oven, which should be just 
right (not too hot) and it will need no basting. 

YORKSHIRE PUDDING. 
Mrs. Catharine Dorrance. 
I pint milk. 

}4 pint sifted flour. 

To the milk add pinch of salt, break into this the 
eggs without beating. Beat the flour thoroughly 
into this with an egg beater. Have ready a smaller 
pan than that in which the meat is roasting ; put 
in a good tablespoonful of drippings. When very 
hot pour the batter into this, place a spit or wire 
frame in the pudding. Lift the roast from the fire 
about twenty minutes before it is done and put it 
on the spit, so the juices will drip from the meat on 
the pudding. About twenty minutes will cook it. 
Make gravy in the pan hrom which the roast has 
been removed, slide into a hot dish and serve with 
the meat. 

YORKSHIRE PUDDING. 

Mrs. Edmund Millen. 

3 eggs. 

I pint milk. 

7 tablespoonfuls flour. 

A little salt. 

Take one-half cnp of drippings when you are 
roasting beef, put in a square meat tin and when hot 
pour in pudding and bake thirty minutes. Serve 
with roast beef. 
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YORKSHIRE PUDDING. 
Mrs. M. Vail. 

I quart milk. 

6 heaping tablespoonfuls flour. 

6 eggs. 

y2, teaspoonful salt. 

Beat the eggs separately, add flour slowly to yolks, 
then the milk and salt, finally the whites beaten 
stiff*. Half the quantity is sufficient for four or five 
persons. Bake twenty or twenty-five minutes. 
Place meat on a rest over pan or on a saucer and 
pour pudding into the pan which must be very hot. 
Will require thirty-five or forty minutes to bake. 
If the joint be large pour off* a little of the gravy 
before adding pudding. 

BROILING STEAK. 

Nothing ought to interfere with the cooking of a 
steak. Before putting it over the fire arrange it 
carefully and evenly on the broiler, and put over a 
low, hot fire. If the fire is too high it can be raked 
down, if too hot a little salt can be sprinkled over 
the coals. A steak one inch thick needs only seven 
minutes cooking if the fire is in proper condition. 
Whenever steaks or chops are put on the fire to broil 
the draughts ought to be so opened that all smoke 
and odor may pass off through the chimney, where 
it will do the most good, or at any rate the least 
harm. There is no reason why a kitchen should be 
filled with smoke or unpleasant odor by the proper 
broiling of a steak. Mutton or lamb chops if prop- 
erly trimmed free from fat, will not smoke badly 
when broiling. 

If one has no means of broiling over coals or 
under a gas flame, the next best thing is broiling in 
a frying pan. Have pan very hot, sprinkle with 
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salt, lay the steak in the pan and cook two minutes ; 
lift steak, sprinkle pan with salt, turn steak, cook 
two minutes. For steak one inch thick cook ten 
minutes, turning as directed. Put on hot dish, sea- 
son with salt and pepper. 

STEWED BEEF A LA MODE. 

Mrs. W. C. F. Bastian. 

Take the desired quantity' of round beef cut into 
three-ounce pieces and dredge with flour. Fry in a 
stew pan some beef drippings and a sliced onion, 
put in the pieces of beef and fry well, stirring con- 
stantly, ten minutes. Add gradually enough water 
to cover the meat. Season with salt, pepper, a tea- 
spoonful of whole allspice, cloves, two bay leaves 
and a sliced lemon. Let it simmer slowly three or 
four hours. 

FRICADELLEN. 

Mrs. W. C. F. Bastian. 

Take cold remnants of meat — beef, veal, pork or 
lamb — and two or three good sized onions and chop 
fine ; then take three or four slices of bread soaked 
in cold water, squeeze the water out of the bread 
and add to it the chopped meat and onions ; then 
add three well beaten eggs, a little parsley and cel- 
ery chopped fine, a little grated nutmeg, salt and 
pepper to taste. Mix thoroughly and make into 
balls or cakes and fry in hot lard until nicely 
browned. Serve tomato sauce with them. 

PRESSED MEAT. 

Mrs. T. A. Weller. 
3 lbs. beef, chopped fine. 
3 soda crackers, grated fine. 
I cup sweet milk. 
I egg, beaten. 
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2 teaspoonfuls salt. 

I teaspoonful pepper. 

Press down in a tin and bake one hour. 

DEVILED BEEF. 

Mrs. T. A. Weller. 
4 lbs. beef, chopped fine. 
6 crackers, rolled. 

3 eg?s. 

I teaspoonful pepper. 
I tablespoonful salt. 
I cup milk. 

Butter the size of an egg. 

Bake two and one-half hours pressed down in a 
bar tin. 

BAKED STEW. 

Mrs. Gussie Stevens. 
Take the " left overs '' of roasts, steaks or othe^ 
meat and gravies ; put in a baking dish a layer of 
meat cut in pieces, then a layer of potatoes and 
onions sliced, season with salt and pepper, then 
another layer of meat until the di3h is full. Pour 
over all one can tomatoes ; bake half an hour, or 
until the vegetables are done. 

MEAT SOUFFLE. 

Jane H. Canfield. 

1 cup of chopped meat. 

2 eggs. 

I cup hot milk. 

I tablespoonful butter. 

I tablespoonful flour. 

Make one cup of white sauce of the butter, flour 
and milk, and season with chopped parsley and 
onion juice. Into the sauce stir the cup of chopped 
meat. While hot add the beaten yolks of the two 
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eggs, cook one minute and set away to cooL When 
cool stir in the whites of the eggs, beaten stiff. Bake 
on a buttered dish twenty minutes and serve im- 
mediately. Either chicken, fresh tongue, beef or 
veal may be used. 

MEAT CROQUETTES. 

Mrs. J. O. Austin. 
2 cups finely chopped cooked meat. 
I cup milk. 
I teaspoonful chopped parsley. 

1 tablespoonfiil butter. 

2 tablespoonfuls of flour. 
Seasoning to taste. 

Rub flour and butter together and stir into 
scalded milk until it thickens. Add meat and pars- 
ley. When cool pour in cone shaped croquettes and 
fry in smoking hot fat. Any kind of meat can be 
used by varying the seasoning. 

MEAT LOAF. 

Mrs. H. E. Hulse. 

2 lbs. round steak chopped fine. 

1 Qgg beaten light. 

2 soda crackers rolled fine. 
Butter size of an egg. 

j4 cup of cream. 

Salt, pepper and allspice to taste. 

Mix well together and form into a roll or loaf. 
Put into an oven of even heat and bake one hour, 
basting occasionally. If it is not sufiiciently thick 
to keep in shape add more rolled crackers betore 
baking. It is better eaten cold. Slice thin. 

VEAL LOAF. 
Mrs. D. D. Houston. 

3 lbs. veal. 

}i lb. salt pork. 
4 
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1 cup fine bread crumbs. 

2 eggs. 

Butter size of a walnut. 

Chop veal and pork together, add bread crumbs, 
then eggs well beaten. Salt and pepper to taste, 
^ add butter, melted, form into a loaf and bake, bast- 
ing often. 

BOUDINS. 
Mrs. R. H. Ayers. 

1 pint of chopped beef or chicken. 
y^ cup of stock or water. 

2 tablespoonfuls of flour. 

1 tablespoonful of butter. 

2 eggs. 

1 tablespoonful of chopped parsley. 

2 little nutmegs. 
Salt and pepper. 

Melt butter in pan, add flour and stir until 
smooth, add stock, boil until it thickens, take from 
the fire, stir into this the chopped meat, parsley, 
nutmeg and seasoning ; lastly add the well beaten 
eggs, and bake in oven in cups set in pan of water 
for twenty minutes. 

CREAMED SMOKED BEEF. 

One pound smoked beef. Pour boiling water 
over it and let stand ten minutes, drain, then put 
it in saucepan with one tablespoonful of hot butter. 
Let heat until it curls up. Add one cup of hot 
cream, a little pepper and serve oil toast or with 
baked potatoes. 

FOR CORNING BEEF OR TONGUES. 

Add to one gallon of water one and one-half 
pounds salt, half pound sugar, half ounce saltpetre. 
Bgil and skini j ^hen cold pow oyer your m??^t$ind 
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let stand two weeks before ready for use. A large 
tongue will take five hours to cook tender. 

TONGUE. 
To Boil Smoked Beef's Tongue. — Wash the 
tongue and soak in cold water over night. Put 
into a kettleful of cold water, simmer gently for 
four hours, or until tender. If the water boils away 
add boiling water. Stand away to cool in the 
liquor in which it was boiled. When cold remove 
the skin. 

MUTTON CHOPS BREADED WITH CHEESE. 

Loin chops are preferred. Trim them and wipe 
with damp cloth. Dip into melted butter and then 
roll in a mixture of equal parts of fine breadcrumbs 
and grated cheese, one cupful in all, season with 
salt and pepper. Broil over a clear fire. When 
cooked place upon hot dish and pour over each chop 
a dessertspoonful ot hot butter and a tablespoonful 
of hot catsup and serve immediately. 

LEFT OVER MUTTON. 

Cut cold roast mutton into thick slices. Prepare 
for it as follows : 

y2 cuplul of dish gravy. 

Yz teaspoonful of Worcestershire sauce. 

^ teaspoonful mushroom catsup. 

I teaspoonful lemon juice. 

4 tablespoonfuls ot Port wine. 

Heat all together. Boil the meat. Arrange it 
on a hot platter and pour sauce over it. 

CROWN OF LAMB. 
Twelve uncut chops arranged in circle — this will 
take two loins— ^nd have butfH^T Pb^P ^l^^^^^^gh 
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bones only. Cover bones with oiled paper to pre- 
vent scorching. Trim bones, tie in circle, meat 
inside and bones standing up. Cover bones with 
pieces of salt pork, dust with pepper and salt, and 
bake an hour or more, basting often. Fill center 
with following dressing, and serve with piint sauce. 
One can peas, boil with tiny piece of ham and slice 
of onion twenty minutes. Press through a colander 
and mix with one tablespoonful butter, one-half tea- 
spoonful sugar, one-eighth teaspoonful salt, dash of 
pepper and enough milk to soften. Press mixture 
through a potato-ricer and it is ready to serve. 

KIDNEY STEW. 

Mrs. W. C. F. Bastian. 

Take one or two kidneys cut in small pieces and 
wash and put in a stew pin and cover with boiling 
water and let boil for ten or fifteen minutes. Pour 
oft that water and put the kidney in a colander and 
pour cold water over it to get rid of the strong taste. 
Put back in a clean saucepan, cover with soup stock. 
Season with salt, pepper, two medium sized onions, 
a lew cloves, allspice, two bay leaves and a little 
lemon rind. Let it boil thoroughly. Brown a 
tablespoonful of flour in a tablespoonful of butter 
and stir it in the boiling kidneys ; add a glass of 
sherry wine. 

CREAMED SWEETBREADS. 

Jane B. Horton. 
I pair sweetbreads, parboiled and cut into small 
pieces. 

]4 pint cream. 

I tablespoonful butter creamed with 

I tablespoonful flour. 

Salt, white pepper, pinch of nutmeg. 
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2 tablespoonfuls chopped parsley. 
I wineglass of sherry. 

1 teaspoonful chopped tarragon leaves. 
Dash of cayenne. 

Heat cream, add flour and butter and other in- 
gredients, except wine. Stir until sauce is smooth, 
then add sweetbreads. Heat thoroughly, add wine 
and serve. 

JELLIED VEAL. 

Boil veal tender, chop, put in mould with liquor it 
was boiled in, season with pepper and salt. Line 
mould with two hard boiled eggs cut in slices. 

VEAL PIE. 

2 or 3 pounds veal. 
I sliced onion. 

% pound salt pork or bacon. 

3 large potatoes. 

Get neck, breast or knuckle of veal ; wipe and 
cut small and cook in boiling salted water until 
tender. Cook one sliced onion and the pork. Pare 
the potatoes, cut them in inch cubes and parboil 
them five minutes. When the veal is tender take 
out all the bones, gristle and any stringy membrane. 
Line a deep dish with pastry, put in the meat and 
potatoes in layers seasoned with salt, pepper, chopped 
parsley and stewed tomatoes. Cover with crust. 
Bake slowly about half an hour. Cook two table- 
spoonfuls of flour in two of butter, add gradually 
one cup of the veal liquor and one cup of milk, sea- 
son with salt and pepper. Pour it through a funnel 
into the opening of the crust, that should be made 
before it is put on the fire, just as the pie is ready 
to serve. 
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STUFFED VEAL. 

Take shoulder of veal and stuff cavity with dress- 
ing made oi two cups of stale bread crumbs moist- 
ened in water, add one-third of a cup of melted 
butter, season highly with salt, pepper and thyme. 
Dredge meat with salt, pepper and flour, put strips 
ot pork over the top and bake, allowing half an hour 
to a pound. Add water when the flour has browned 
and baste often. 

VEAL LOAF. 

Mrs. Elizabeth Morgans. 
33^ pounds of minced veal (the leg is best for this 
purpose). 

3 ^ggs well beaten. 

I teaspoonful of pepper. 
I tablespoonful ot salt. 
^ of a grated nutmeg. 

4 rolled crackers. 

I tablespoonful of cream. 
Butter the size of an egg. 

Mix these together and make into a loaf, roast 
and baste like other meats. 

VEAL LOAF. 

Mrs. Frank Madden. 

3 pounds of raw veal, chopped fine, with a slice of 
salt pork. 

3 well beaten eggs. 

6 butter crackers, rolled. 

I tablespoonful of salt. 

I }4 tablespoonfuls of sage. 

I desertspoonful pepper. 

^2 teaspoonful of cloves. 

Mix in a loaf, stick bits of butter over top, bake 
two hours, baste often. 
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HAM SCOLLOP. 
Equal parts of minced or potted ham and fine 
bread crumbs ; season with salt and pepper ; add a 
little butter and milk to moisten crumbs. Half fill 
buttered patty-pans with this and break an egg on 
top of each. Bake eight minutes. 

BAKED HAM. 

Mrs. G. B. Horton. 
Parboil a ham until nearly done. Remove from 
fire and take off the skin. Rub outside of ham with 
as much brown sugar as will stay on ; baste several 
times with sherry and bake for fifteen minutes or 
more, until nicely browned. 

BROILED HAM. 

Cut in slices. 

Soak half an hour in boiling water. 

Soak in cold water for a few minutes. 

Wipe dry and broil over a clear fire. 

Butter. 

Garnish with parsley and serve hot. 

HAM PIE. 
Miss Elizabeth A. Rovce. 

A good way to use up boiled ham. Line the 
bottom and sides of a pudding dish with mashed 
potatoes. Build an upper crust of the same from 
the edge toward the center, leaving a good sized 
opening in the middle. Fill the cavity with the 
following : 

I tablespoonful butter, melted. 

I small tablespoonful flour. 

1 cup boiling water. 

2 cups of lean chopped ham. 

You may add a little chopped onion, parsley or 
tomatoes or all three. Brown in an oven. 
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SAUSAGE. 

Ten' pounds of pork, one-third fat, two-third lean. 
Grind in meat chopper. Ten teaspoonfuls salt, five 
teaspoonfuls of pepper, three teaspoonfnls of pulver- 
ized sage. 

Sausage No. 2. — Two lbs. lean pork. 

2 lbs. lean veal. 

2 lbs. beef suet. 

Grated rind of one-half a lemon. 

I grated nutmeg. 

1 teaspoonful each of black pepper and cayenne. 
5 teaspoonfuls salt. 

• 3 teaspoonfuls sweet marjoram and thyme mixed. 

2 teaspoonfuls sage. 
Juice of a lemon. 

Grind in a meat chopper. Mix thoroughly and 
pack in stone jars, pouring melted lard over the 
top. 



ROAST SUCKLING PIG. 

Carefully cleanse the interior of a small tender 
pig, reserving the liver. Draw it well and season 
the interior well with salt, pepper and pinch of 
grated nutmeg. Chop the liver very fine and firy it 
in a saucepan with butter for five minutes. Stuff 
with forcemeat and sew up aperature. Put half cup- 
ful cold water in roasting pan, then lay pig in so 
that it rests on four legs. Cover all over with but- 
tered paper and cook in a moderate oven for two 
hours, basting frequently with its own gravy. Re- 
move to a hot dish, untie, then skim the fat from 
the gravy, and strain the rest over pig. Serve hot, 
with hot apple sauce. 
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STUFFED PORK TENDERLOINS. 

* Jane B. Horton. 

I cup of bread crumbs. 
3 tablespoonfuls butter. 

1 teaspoonful thyme. 
>^ wineglass of sherry, 
lyittle parsley, chopped fine. 

Season with pepper, salt and little lemon juice. 

2 well-beaten eggs. 

Mix all ingredients, except the eggs, together 
until thoroughly blended, then beat in the eggs. 
Stuff the tenderloins, tie with string to prevent the 
dressing from coming out. Cover tenderloins with 
slices of bacon, and bake for half hour or more in 
pan with one teacupful of hot water. 

BRAISEJD TENDERLOIN OR PORK CHOPS. 

Braise by broiling in an oven until brown, then 
place in kettle and pour sauce over and simmer. 
Sauce. — 2 tablespoonfuls of butter. 

3 tablespoonfuls of flour. 

Add tfiree pints oi boiling water. 
Season to taste. 

Place on back of stove and let simmer from one 
and one-half to two hours. 
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A young turkey has a smooth leg and a soft bill. 
If fresh the eyes will be bright and the feet moist. 

Young fowls have a tender skin; smooth legs and 
the breast-bone yields readily to the pressure of the 
finger. 

Young ducks are tender under the wing and the 
web of the foot is transparent. 

Young geese have yellow bills and the feet are 
yellow and supple. The skin may be easily broken 
by the head of a pin. If the feet are redish-yellow 
the goose is old. 

ROAST TURKEY. 

Put turkey in a double roaster. Prepare a dress- 
ing of two quarts of bread crumbs, one-half cup of 
butter and water enough to moisten. Add to this 
one quart of oysters, salt and pepper to taste, mix, 
and stuff the turkey. Rub the turkey with butter, 
sprinkle with salt and pepper. Put one cup of 
water in bottom of roaster. Allow twenty minutes 
for each pound of turkey. 

DEVILED TURKEY LEGS. 

Score each turkey leg with deep gashes and rub 
into the cuts a paste made by mixing together soft 
butter, salt, cayenne and a little made mustard, pro- 
portioning quantity of each according to taste. Broil 
over a clear fire. Make a brown sauce of strong 
stock, add to it before serving a small spoonful of 
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Worcestershire and a little made mustard, and boil 
up once. Serve the legs on a hot dish garnished 
with watercresses and serve the sauce in a boat. 

RECHAUFFE OF TURKEY. 

Make sauce of one tablespoonful of butter, one 
tablespooniul of flour, half pint of stock, made from 
turkey bones. Cut turkey into small slices, warm 
in sauce, and when hot through season with pepper 
and salt Add two tablespoonfuls of sherry, cook 
two minutes longer and serve. 

JELLIED CHICKEN. 

Select for this a good sized fowl and cut up as 
for iricassee. Put in the kettle with one-half of a 
small onion, stick with a clove, one stalk of celcr>^, 
cover with boiling water and simmer until the meat 
falls from the bones, adding one teaspoonful of salt, 
when half done. Take out chicken ^nd cook down 
the liquor to three-quarters of a cupful, strain and 
skim off the fat. Butter a mould and decorate the 
bottom and sides with slices of hard boiled egg. 
Remove the bone, fat and skin, pack the chicken in 
the mould, pour over it the liquor. When cold 
slice and serve. 

CHICKEN PIE. 
Remove the fat and bones from a fowl and cut 
the meat into pieces. If the quantity is not suf- 
ficient a small amount of diced ham may be used. 
Line a deep dish with pie crust and put in the 
meat, well seasoned and moistened with gravy, then 
cover with a top crust. Where all the meat is 
cooked three-quarters of an hour in a moderate oven 
is sufficient, but when parboiled meat is used cook 
fully an hour and a quarter. 
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FRIED CHICKEN— MARYLAND STYLE. 

Disjoint a chicken and set aside on ice for at least 
twelve hours. Three-quarters of an hour before 
serving have ready a deep frying pay half filled with 
very hot lard. Roll each piece of chicken in flour, 
dust with salt and pepper and place in the hot fat. 
Cover and cook slowly for half an hour, turning 
from time to time. When done pour off all of the 
fat. Add one tablespoonful of butter and brown the 
meat well, then put on a hot platter. Stir in one 
tablespoonful of flour and when slightly colored add 
one cupful of milk and salt and pepper to taste. 

When smoothly thickened serve in a boat and 
garnish with biscuits or strips of pastry fried in the 
hot lard. 

CHICKEN WITH MUSHROOMS. 

Cold chicken or turkey sliced or cut into small 
pieces. Have about a pint of meat. 

j4 cupful canned mushrooms, sliced. 

2 tablespoontuls butter. 

I tablespoonful floiir. 

j4 pint milk. 

I gill mushroom liquor. 

Yolks of two eggs. 

Salt and white pepper. 

Make a sauce over boiling water of the butter, 
flour, milk and mushroom liquor, add the chicken, 
cook three minutes, put in the mushrooms and cook 
two minutes longer. Add eggs, then stir very 
slowly. As soon as same is pale, creamy yellow 
take off fire. 

CHICKEN AND WAFFLES. 

Mrs. Catharine Dorrance. 
Wash well and joint the chicken ; put into the 
kettle with cold water to cover ; let it cook until 
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tender, then season with salt and pepper. When 
done rub smooth a half cup of butter with two table- 
spoonfuls of flour, and stir into the gravy. 

Waffles. — i pint sweet milk. 

2 beaten eggs. 

A little salt 

2 even teaspoonfuls baking powder. 

Flour to make a stiff batter. 

Have the wafiie irons very hot and well greased ; 
fill nearly full with the batter and close the irons. 
Ivct bake a few minutes and turn the irons over. 
Remove them when a light brown. Lay around 
the platter. Put the chicken in the center and pour 
the gravy on the dish. 

ESCALLOPED CHICKENS. 

Mrs. Wessels. 

Boil one large or two small chickens, pick meat 
into small pieces. Boil one pint sweet cream and 
one pint milk. Mix, butter size of an egg with 
three tablespoonfuls flour. Stir it smoothly in the 
cream and milk with a little pepper and salt. Stir 
on fire until it thickens. 

Butter a pudding dish and put first a layer of 
chicken, then one of dressing, until dish is full. 
Have dressing on top. Bake one-half hour. 

If milk is used instead of cream add a little more 
butter. 

Flour to make quite stiff. 

BROWN FRICASSEE OF CHICKEN. 
Mrs. Rorer. 
Cut the chicken into eleven pieces. Place a quar- 
ter pound salt pork or two ounces of butter in a 
saucepan. When brown put in the chicken. Stir 
until all is browned, then add two tablespoonfuls of 
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flour. Stir again and add one pint boiling water 
or stock ; stir until it boils. Add a teaspoonful of 
salt, cover and simmer until tender ; then add a 
teaspoonful of onion juice and a little black pepper. 

BAKED CREAMED CHICKEN. 
Mrs. Charles G. Dill. 

2 boiled chickens. 

4 boiled sweetbreads. 

I can mushrooms (boiled). 

3 ^g?s (well beaten). 

1 pint of cream. 
Salt and pepper. 

Boil mushrooms; when cold chop as for salad; 
add the eggs and cream; work together a small 
quantity of butter and flour and mix with the cream 
to make the consistency of gravy. Add seasoning. 
Mix all together and put in well-buttered dish. 
Strew with cracker crumbs and small bits ot butter. 
Bake in a quick oven until a crust is formed. 

DUCK STEW. 

Slice the breast of a cold duck or use part of 
breast and the meat from the bones. 
y2 cup of gravy. 
6 olives, cut into bits. 

2 tablespoonfuls tomato catsup. 

2 tablespoonfuls of grape or currant jelly. 
I tablespoonful butter creamed with small tea- 
spoonful flour. 

Small glass of claret. 

Put gravy, olives, butter, catsup, jelly, salt, pep- 
per and dash of cayenne into saucepan. Stir until 
thoroughly heated, then add duck, pour over the 
wine and cook six minutes. 
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RECHAUFFE OF DUCK. 

Warm in a saucepan two tablespoonfuls of butter, 
the same of currant jelly, and gill of sherry, Madeira 
or Port. Lay in this sauce pieces of cold duck, 
season with salt and pepper, cook five minutes. 
This is a good sauce in which to warm wild duck 
or other game. 

ROAST GOOSE. 

Wash thoroughly in cold water. Add to kettle 
of boiling water one heaping teaspoonful of baking 
soda, one onion, one carrot (cut in slices). Boil 
goose in this fifteen minutes. Drain, wash and let 
soak in cold water ten minutes. Dry thoroughly 
and dust inside and out with salt and pepper. Stuff. 
Put in pan, roast in very hot oven until nicely 
browned. Skim fat from gravy and thicken. Serve 
hot with grape or plum jelly. 

Apple Stuffing for Goose. — lo apples. 

2 cups stale bread. 

I teaspoonful salt. 

^ teaspoonful cinnamon. 

^ pint currant jelly. 

Core the apples, cook and rub through a sieve, 
mix with bread crumbs and other ingredients. Stuff 
the goose and bake. 
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Grouse pie, with hare 

In the middle, is fare, 

Which duly concocted with science and care 

Dr. Kitchener says is beyond all compare. 

— Barhatn Ingoldsby Legends. 



BELGIAN HARES. 

The tame rabbit is rarely, if ever, eaten. The 
wild hare of the South exactly corresponds with the 
rabbit of the Northern fields, and when fat and ten- 
der may be made into a variety of excellent dishes. 

Hares are unfit for eating in the early spring. 
There is thus much significance in " Mad as a March 
Hare.'' The real English hare is a much larger 
animal than that which is known in this country 
by this name. To speak correctly all our " old 
field hares " are wild rabbits. 

ROAST HARE. 

Making a dressing oi fine dry bred crumbs, part 
graham is best. Add to the crumbs a small lump 
of fresh butter, a little dry sage or other herb, and 
moisten well with tepid water, stirring well as you 
add it. The large and delicious liver of the hare 
having been thoroughly steamed will add much to 
the flavor if chopped into bits and added to the 
stuffing. 

Fill the hares with this, leaving plenty of room 
for the dressing to swell, sew up, put the hares into 
a dripping pan, add a cup of boiling water and 



Digitized by 



Google 



GAME. 67 

roast as slowly as possible during the first half hour. 
Baste every fifteen or twenty minutes, turning as 
needed and if any part browns too fast cover with a 
clean napkin wet in warm water and fold two or 
three times. Allow from one to two hours for roast- 
ing ; test with a fork to ascertain when the hares 
are done ; take them out of the pan and make the 
gravy, drain the grease all off and set the pan on 
the stove, then put in any tid-bits (as the liver, etc.) 
and the liquor in which they were boiled ; thicken 
with a little browned flour wet with milk or water 
and boil up for a minute. 

FRICASSEE HARE. v 

M iss Rorer. 
Brown butter in a hot iron skillet. Fry the hare 
brown on both sides. Cover with hot water and 
stew until thorougly tender, seasoning to taste. At 
the end of the stewing let the hare fry down. 

FRICASSEED RABBIT. 

Miss F. M. Boak. 

Clean and soak in salted water one-half hour. 
Brown in hot drippings in which a small onion has 
been browned. 

Stew tender in water to cover; thicken, enough 
lor gravy to cover it, with tablespoonful browned 
flour, one-half cup strong vinegar, one teaspoonful 
ground mustard, one-half cup currant jelly, lump 
butter size of walnut. Have the sauce or gravy 
thick and hot, lay in the rabbit and simmer a few 
minutes. Serve hot, season to taste with salt and 
cayenne pepper. 

BAKED PARTRIDGE WITH CREAM SAUCE. 

Take three partridges, truss, cover breasts with 
thin slices of bacon. Put in baking dish, with one 
5 



Digitized by 



Google 



68 GAME. 

tablespoonful of butter, bake quarter of an hour, 
basting often, remove bacon, cover with t)read 
crumbs, and bake until brown. Place on hot dish, 
add two cups of cream to pan ; when boiling, pour 
over partridges and serve. 

In selecting partridges choose young ones with 
dark colored bills and yellowish legs. 

QUAILS, ROASTED. 

Six birds, truss and cover each one with one thin 
slice salt pork. Place the birds in baking pan with 
two tablespoonfuls boiling water, cover and steam 
fifteen minutes, remove cover and pork, cover with 
one tablespoonful butter, pepper and salt, dust with' 
flour, and bake fifteen minutes, basting often. Serve 
on toast with sauce. 

Sauce. — Part ist : Two tablespoonfuls hot butter, 
three tablespoonfuls flour, one-quarter teaspoonful 
salt, dash pepper. 2d part: one and one-half cups 
stock. Cook part first until brown, stirring con- 
stantly ; add part second a little at a time, stir until 
smooth and boiling, strain and add one tablespoon- 
ful each Worcestershire sauce, mushroom catsup, 
one-half cup Port wine, cook and add one-half onion, 
two sprigs parsley, one-half bay leaf, one-half carrot. 
Strain again and serve. 

BROILED QUAIL. 
Mrs. Louis Roth. 
Split the quail down the back, wipe with damp 
towel, season with salt and pepper, rub thickly with 
soft butter and dredge with flour. Broil ten min- 
utes over clear coals. Serve on hot buttered toast, 
garnishing with parsley. 

QUAILS OR PARTRIDGES. 

Pick dry, singe, wash, draw, cover breast with 
slice of bacon or rub with butter. Lay in pan with 
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little water ; season with pepper and salt, dust with 
flour, baste frequently. Roast until done. Simmer 
the giblets for an hour. When birds are done and 
dished, turn the giblets into pan with very little 
flour, boil up once, pour over the birds laid on slices 
of toast and serve with currant jelly. Pigeons are 
cooked in same manner. 

FROGS. 
Cut frogs in half to separate legs. Put three ta- 
blespoonfuls butter in saucepan, melt, add table- 
spoonful flour, stir until smooth, add gill cream, 
then place h'ogs in sauce. Season well with pepper, 
salt and grated nutmeg. Put on cover and cook 
twenty minutes. A little more cream or milk may 
be added while cooking. 

VENISON STEAK. 

Cut steak one and one-half inches thick. Lay it in 
saucepan with two tablespoonfuls of melted butter. 
Season with pepper and salt. Add two gills of Port 
wine and tablespoonful of pure red currant jelly. 
Cook until one side is done, then turn. Degree of 
cooking depends on preference. 

SPICED VENISON. 

Mrs. Louis Roth. 

Place about five pounds of venison in earthenware 
crock, cover with vinegar, add one good-sized onion, 
sliced, one dozen cloves, one dozen allspice, and 
three or four bay leaves, pepper and salt. 

Let the venison remain in crock for four or five 
days, then cook in the liquid until tender. Strain 
and add to pickle of cooked venison some browned 
flour, the juice of one lemon and one-half the rind 
grated, and one tablespoonful Worcestershire sauce. 
Put all back on stove and let simmer until ready to 
serve. 
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For Meats, Fish, Poultry and Game. 



Simple diet is best, for many dishes 
Bring many diseases, and rich 
Sauces are worse than even heaping 
Several meats upon each other. 

—Pliny. 



BROWN SAUCE. 

Miss Parloa. 

y^ pint of brown stock. 

2 tablespoonfuls of butter. 

I tablespoonful of flour, (generous.) 

I teaspoonful of salt. 

]i teaspoonful of pepper. 

Put the butter in a frying pan and set on a hot 
fire. When the butter becomes hot, add the flour 
and stir the mixture until it becomes smooth and 
turns dark brown. Draw the pan back to a cool 
part of the range and stir the mixture until it cools 
slightly. Now gradually add the stock, stirring 
all the time. Move the pan back to a hot part of 
the range and stir the sauce until it boils. Add the 
seasoning and simmer for three minutes. It will 
then be ready to serve. 

MUSHRQOM SAUCE. 
Miss Parloa 
Make a brown sauce and add to it half a ^mall 
can of mushrooms, or four ounces .of fresh ones. If 
canned mushrooms be used simmer them for five 
minutes, but if fresh ones be used simmer twice as 
long. Any large mushrooms should be cut up. 
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BECHAMEL SAUCE. 
Miss Rorer. 
I tablespoonful of butter. 
I tablespoonful of flour. 
I gill of stock. 

1 gill of cream. 

2 dashes of pepper. 
Yolk of one^egg. 

y2 teaspoonful of salt. 

Melt the butter, then add the flour ; mix until 
smooth, add stock and cream, stirring continually 
until it boils. Take from fire, add the salt, pepper 
and yolk of ^%^^ well beaten. Especially nice for 
sweetbreads, chickens, cutlets and boiled or baked 
fish. 

SAUCE FOR GAME. 

Jane H. Canfield. 

Equal parts of chetney and currant jelly, and a 
little less minced onion. Blend until quite smooth. 

TOMATO SAUCE. 

Miss M. P. 

3 gills of canned tomatoes. 
I tablespoonful of butter. 

1 tablespoonful of flour. 
y^ teaspoonful of salt. 
1-6 teaspoonful of pepper. 

2 whole cloves. 

A tiny bit of onion. 

Put the tomatoes, onion, cloves, salt and pepper 
in a stew-pan and set on the range ; cook for ten 
minutes after the mixture begins to simmer. Put 
the butter in a small pan and set on the fire. When 
hot add the flour and stir until smooth and frothy. 
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Stir this into the tomatoes and simmer for four 
minutes longer. Rub the sauce through a strainer 
fine enough to keep back the seeds. Serve hot. 

SAUCE. 
O. W. S. 

4 teaspoonfuls flour. 

^ cup butter. 

i>^ cup cold milk. 

Rub butter and flour to a smooth paste, put it in 
the milk and bring to "a boil, stirring to prevent 
burning. It ought to be of the consistency of thick 
cream. If too thick, add milk, either hot or cold. 

This is a very nice sauce for boiled fish. 

MINT SAUCE. 
Mrs. C. 1. Redheld. 
% pint of vinegar. 
4 tablespoonfuls chopped mint. 
2 tablespoonfuls sugar. 
Let it stand one hour or more before using. 

MINT SAUCE FOR LAMB. 

I cup fresh chopped mint. 

% cup sugar. 

% cup vinegar. 

Use only the leaves and tender tips of the mint. 
Let it stand an hour before serving. Use more 
sugar it the vinegar be very strong. If fresh mint 
is not in market it can be found dried at the drug- 
gist and is about as good. 

DRAWN BUTTER SAUCE. 

Miss Florence Horton. 
I pint hot water. 
% cup butter, scant. 
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2 tablespoonfuls flour. 
y^ teaspoonful salt. 
Yt, saltspoonful pepper. 

Melt butter in saucepan, add the dry flour and 
mix well. Add hot water, a little at a time, and 
stir rapidly as it thickens. Add salt and pepper. 
For Caper Sauce add to above eight tablespoonfuls 
of capers. 

HOLLANDAIS SAUCE. 

(for boiled fish.) 

y^ cup butter. 

2 yolks of eggs. 

Juice of one-half lemon. 

1 saltspoonful of salt 

y^ saltspoonful cayenne pepper. 
y cup boiling water. 

Rub the butter to a cream in a small bowl. Add 
the yolks one at a time and beat well ; then add 
lemon juice, salt and pepper. About five minutes 
before serving add the boiling water. Place the 
bowl, in a saucepan of boiling water and stir rapidly 
until it thickens like boiled custard. Pour the sauce 
around the fish. 

EGG SAUCE. 
Mrs. C. I. Redfield. 

^ cup butter. 

2 tablespoonfuls flour. 
I pint boiling water. 

3 hard-boiled eggs. 

Rub butter and flour well together, put in a stew- 
pan with the water, stirring constantly until melted, 
then add the eggs chopped. 
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TARTARE SAUCE. 
Add to Mayonaise dressing 
.2 olives. 

I tablespoonful capers. 

I tablespoonful small cucumber pickles, chopped 
very fine. 

CRANBERRY SAUCE. 

Mrs. O. J. J. Wcrley. 

1 quart cranberries. 

2 cupfuls of sugar. 
I pint of water. 

Wash the cranberries, then put them on the fire 
with the water in a covered saucepan. Let them 
simmer until each cranberry bursts open, then re- 
move the cover of the saucepan, add the sugar and 
boil for twenty minutes without the cover. The 
cranberries must never be stirred from the time they 
are placed on the fire. 

TABLE MUSTARD. 

Miss Minnie £. Hall. 

J4 teacupiul of vinegar boiled with piece of butter 
size of walnut. 

I teaspoonful salt. 

I tablespoonful sugar. 

Add one-half cup mustard ijiixed first with a little 
cold vinegar. 

Stir this in the hot vinegar and let it thicken 
sufficiently. 

CHETNEY SAUCE. 

Mrs. J. W. Haggerty. 
24 large green tomatoes. 
4 tablespoonfuls sugar. 
I tablespoonful ginger. 
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4 green peppers, (inside taken out.) 

4 large onions. 

I cup raisins. 

3 cups vinegar. 

Chop fine and cook tw'enty minutes. 

OYSTER SAUCE. 
Mrs. C. L. Elwood. 
Put one and one-half dozen oysters in a stew-pan 
with one tea cupful of cold water, boil, skim and 
add one tablespoonful of butter, one tablespoonful 
of flour, rubbed smoothly together, a little salt and 
pepper. Remove firom the fire, add a little of the 
juice of a lemon and another tablespoontul of but- 
ter. Serve with roast chicken or turkey. 

OYSTER SAUCE. 

I pint boiling water. 

y2 pint of oysters. 

Boil three minutes, then stir in one-half cup of 
butter, beaten to a cream, with two tablespoonfuls 
of flour, and let it come to a boil. 

CREAM MAYONAISE. 

Mrs. Irving Holcomb. 
I tablespoonhil butter. 
I teaspoonful salt. 
I teaspoonful mustard. 
I teaspoonful ground celery seed. 
I teaspoonful sugar. 
% cup vinegar. 
Dash of cayenne pepper. 
Dash of black pepper. 

All to be put together and thoroughly heated, 
then add one beaten ^%%^ being careful it does not 



Digitized by 



Google 



76 SAUCES. 

curdle. When it becomes cold beat in three-fourths 
of a cup of thick cream, sweet or sour. It must be 
very thick. A little olive oil may be added. 

MAYONAISE DRESSING. 

Mrs. Stillman. 

Put the yolk of one egg into a cold bowl, add one- 
half teaspoonful of salt and a dash of pepper. Mix 
well, then add oil drop by drop, stirring rapidly 
until it is thick, then thin with a little vinegar or 
lemon juice, then oil, then vinegar, and so on until 
desired quantity is made. 

OYSTER FILLING FOR POULTRY. 
Mrs. Rorer. 
25 oysters. 
I tablespoontul chopped parsley. 

1 tablespoonful sweet marjoram. 

2 quarts stale bread crumbs. 
I tablespoonful of butter. 

I teaspoonful of salt 

Pepper to taste. 

Wash and drain the oysters. 

Mix the ingredients together, adding lastly the 
melted butter, then the oysters. Sufficient for a 
sixteen-pound turkey. 

POULTRY STUFFING. 

For an eight-pound turkey take two quarts of 
bread crumbs, moisten with melted butter, season 
well with pepper and salt. Use herbs if desired. 

CHESTNUT DRESSING. 

Mrs. Jacob Gunther. 
I % pints chestnuts. 
I cup of butter. 
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I teaspoonfiil pepper. 

I saltspoonful salt. 

% cupful cream. 

% cupful butter. 

I cupful bread crumbs. 

Boil chestnuts until tender. Remove shells and 
outer skin and mash fine. Add butter, pepper, salt 
and cream. Mix well and add the bread crumbs 
mixed with butter. No other seasoning. 



Give the author's name when you retail social news. An 
anonymous bit of gossip is as despicable as an anonymous letter. 
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" The onion strong, the parsnip sweet, 
The twining bean, the ruddy beet. 
Yea, all the garden brings to light, ^ 
Speak it a landscape of delight." 



All vegetables should be put into boiling water 
when set on the stove to cook. Peas, asparagus, 
potatoes and all delicately flavored vegetables should 
be only covered with water, put those with a strong 
flavor, like carrots, turnips, cabbage, onions and 
dandelions in a generous quantity of boiling water. 
All green vegetables should be cooked with the 
cover partially off" the stew-pan. It gives them a 
better color and a more delicate flavor. 

MASHED POTATOES. 

Six or eight medium sized potatoes, pared very 
thinly and allowed to stand in cold water for an 
hour or more. Put over the fire in boiling water 
and when partially cooked add salt. Boil until per- 
fectly tender — no longer — then drain very carefully, 
allow to stand on back of range a few minutes cov- 
ered with a clean towel. Mash very smoothly with 
a wooden masher, adding a small piece of butter 
and one or two tablespoonfuls of milk ; beat until 
very light and creamy. Serve at once. 

I.YONNAISE POTATOES. 

Miss Parloa. 
I pint of cold boiled potato cubes. 
I level teaspoonful of salt. 
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^ of a teaspoonful of pepper. 

I level tablespoonful of butter. 

I teaspoonful of finely minced onion. 

Yz teaspoonful of minced parsley. 

Season the potatoes with the salt and pepper. 
Put the butter and onion in the frying pan, and 
cook slowly until the onion begins to turn a deli- 
cate straw color. Now add the potatoes and cook 
over a hot fire for five minutes, stirring with a fork. 
Add the parsley, and cook for one minute longer. 
Serve ver}' hot. 

POTATO CROQUETTES. 

Mrs. Lizzie Shaw. 

5 large potatoes, boiled and mashed smoothly. 

1 tablespoonful of butter. 

^ cupful good rich milk or cream. 

2 eggs, well beaten, (whites only.) 
Salt and pepper to taste. 

Milk should be made warm before mixing with 
the potatoes and butter, then add well beaten whites 
of eggs and seasoning. Wheii cold make into 
shape, roll in egg and then in bread crumbs ; fry 
in good wholesome lard. 

STUFFED POTATOES. 

Mrs. Elizabeth H. Madden. 

6 potatoes. 

I tablespoonful chopped parsley. 

1 very small onion. 

2 ounces butter. 

I ounce ham, chopped. 

A little cream. 

Bake the potatoes, cut in half and scrape out the 
middle. Mix with the other ingredients until 
smooth, add cream, fill the cases and bake in the 
oven until a golden brown. 
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POTATO PUFF. 
Mrs. D. B. Smiley. 
2 cups of cold mashed potatoes. 
2 tablespoonfuls melted butter. 
2 eggs. 

1 cup of cream or milk. 
Salt to taste. 

Beat potatoes and butter to a white cream, add 
the well beaten eggs, cream or milk and seasoning. 
Beat well, pour into a deep dish' and bake in quick 
oven until nicely browned. 

LENTILS. 

May be used for soup, or stewed, and served with 
butter, the same as beans. 

GREEN CORN. 

Corn when very fresh and young will take less 
time to cook than when it is older. A large sauce- 
pan should be nearly filled with boiling water. 
Drop the corn into this and cook for ten minutes. 
Serve in a napkin. 

CORN OYSTERS. 

Mrs. J. B. Hulett. 

Split the grains and scrape out the milk. To 
one quart of this pulp add salt to taste, one table- 
spoonful of flour and the beaten yolks of three eggs. 

Whip the whites to a stiff froth and stir in lightly 
just before frying. Drop by spoonfuls in hot lard, 
or bake on a gridle in tiny cakes 

CORN OYSTERS. 

Miss Mary Cox. Miss Celia Wolfe. 
8 ears of corn. 

2 eggs. 
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I teaspoonful salt. 

y^ salt spoonful pepper. 

Grate the corn, add the seasoning and well beaten 
eggs. Fry in a spider, dropping in by spoonfuls, 
making the cakes the size of an oyster. 

TO BOIL CABBAGE WITHOUT ODOR. 

O. W. S. 
Cut a head of cabbage in half or in quarters ac- 
cording to size, and lay in ice-cold water for about 
half an hour. Have ready a large vessel full of 
rapidly boiling water, drain cabbage in colander and 
put in kettle, covered, until water begins to boil 
again. Remove cover and boil exactly twenty-five 
minutes. It must boil **on the jump" continu- 
ously until done. Turn in colander, cut with knife 
and fork, rather coarse, season, and put in hot dish. 

RED CABBAGE HOT SLAW. 
Mrs. W. C. F. Bastian. 
Cut red cabbage as you would for cold slaw 
Melt teaspoonful of lard in a saucepan and add cab- 
bage to it. Be careful the lard is not too hot, or it 
will discolor the cabbage. Peel a large, sour apple 
and cut into cabbage. Add enough water to par- 
tially cover it. Season with pepper and salt and 
cook until tender. Add about tablespoonful of vin- 
egar and half a glass of claret. Dredge flour over it, 
stir until it thickens, add teaspoonful of sugar and 
serve immediately. 

CABBAGE WITH CREAM DRESSING. 

Mrs. A. V. N. Powelson. 
I small head white cabbage. 
I cup milk. 
I scant cup vinegar. 

1 tablespoonful butter. 

2 eggs. 
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I tablespoonful white sugar. 

I tea«^poonful essence celery. 

Pepper and salt. 

Heat milk and vinegar in separate vessels. Put 
butter, sugar and seasoning into the hot vinegar. 
Boil up once, add cabbage, heat to scalding and 
take oft: Add the beaten eggs to the hot milk, 
cook until they begin to thicken. Put the cabbage 
in a bowl, pour the custard over it, toss and stir 
with a silver fork. Cover to keep in the strength 
of vinegar and cool suddenly. 

BOILED ONIONS. 

Put the onions in a saucepan with plenty ot boil- 
ing water and cook for one hour. If milk be plen- 
tiful, pour off" the water when the onions have been 
cooking for half an hour and add just enough hot 
milk to cover them. Simmer for half an hour 
longer ; then season with salt, pepper and butter 
and serve. 

ONIONS AU GRATIN. 

Place boiled onions in an escallop dish, cover 
with a good cream sauce, putting about a gill of 
bread crumbs and few bits of butter on top. Bake 
for twenty minutes in quick oven. 

STUFFED TOMATOES. 

Mrs. J. D. Austin. 
I cup bread crumbs. 
I teaspoonful chopped onion. 

^ teaspoonful salt. 

A little green pepper, chopped fine. 
Moisten with a tablespoonful melted butter. -. 
This stuffing will fill six tomatoes. Select large, 
smooth ones, cut slice off" the stem end, carefidly 
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take out the seeds and fill, heaping the stuffing in 
the center. Place on a granite baking pan and bake 
thirty minutes. 

TOMATO CROQUETTES. 

Mrs. J. G. Harding. 

One pint of stewed tomatoes, season well with 
salt and pepper, thicken with fine cracker crumbs 
until they can be moulded into cakes one-half inch 
thick or a little thicker, dip or spread over with egg 
and dry cracker crumbs. Fry in hot lard and but- 
ter until brown. 

SLICED TOMATOES. 

Select smooth, ripe tomatoes. Put them in a 
frying basket and plunge into boiling water for one 
minute, then into cold water. This will make the 
skin come off easily. Put them on a plate and set 
on ice. At serving time cut them in slices and 
place on a cold dish. 

FRIED RIPE TOMATOES. 

Mrs. H. W. Wiggins. 

Slice half-inch thick. With plenty of butter in 
the pan, fry until well done. Thicken the gravy 
with one tablespoonful of flour and thin with cream 
or milk to the right consistency. Add a little sugar 
if desired. Pour over tomatoes and serve hot. 

FRIED EGG PLANT. 

Mrs. H. W. Wiggins. 

Slice the egg plant one-half inch thick, sprinkle 

each slice generously with salt, placing one slice on 

top the other, put heavy weight on top to press out 

juice. When ready for use rinse and drain. Have 

6 
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die pan well buttered, turn slices until well done. 
If wanted for breakfast prepare the night before ; if 
lor dinner after breakfast. 

CAULIFLOWER. 

1 cauliflower. 

2 tablespoonf uls of salt. 

J^ pint of cream or Bechemal sauce. 

Remove the leaves from the cauliflower and place 
it head downward in a pan of cold water to which 
has been added one tablespoonful of salt. Let it 
stand in a cold place an hour or more. Have about 
three quarts of boiling water in a stew pan and put 
the cauliflower into it head down. Cover and cook 
gently for thirty minutes. At the end of this time 
drain the cauliflower and put it in a deep dish. 
Dredge lightly with salt, and pour the sauce over it. 
It is sometimes safer to break the flowerets apart 
when put in the salt water to free from all insects. 

STRING BEANS. 

Mrs. Sarah Sliter. 
Cut the beans in small pieces and wash in cold 
water. Put a tablespoonful of butter in a kettle, 
add salt, pepper and a pinch of soda. Let it get 
very hot, then add the beans with a little hot water. 
Cover tightly. After cooking for a while add more 
water. To thicken add one teaspoonful of flour, 
mixed first in water or milk. In this way beans 
will cook in forty-five minutes. 

BOSTON BAKED BEANS. 

E. J. G. 

Soak one pint of small white beans over night. 

In the morning parboil until the skins are Render. 

Drain and cover with fresh hot water. Add one- 



Digitized by 



Google 



VEGETABLES. 85 

half pound of salt pork, two tablespoonfuls molasses, 
a pinch of salt and pepper. Bake until night in a 
covered bean pot. Add more water if necessasy. 

SPINACH. 
Spinach should first be washed until not a parti- 
cle of sand can be felt by passing the hand over 
the bottom of pan. Put the cleaned spinach into a 
kettle with about one pint boiling water, to which 
has been added one large tablespoonful of salt Cook 
for one-half hour. Turn into a colander and cut 
with a knife. Put into a hot dish and add a gen- 
erous tablespoonful of butter. One peck of spinach 
will be enough for six persons. 

BOILED RICE. 

E. V. 
Rice should be boiled in a large vessel containing 
plenty of boiling water. One cupful or one-half 
pint of rice, requiring at least three quarts of boil- 
ing water, to which has been added a large spoon- 
ful of salt. Boil tor twenty-five minutes, then turn 
into a colander. Cover with a napkin and allow to 
stand on back part of range a few miniites. When 
turned into a dish each grain should be tender, but 
still retain its shape. Rice should be washed well 
in several waters. 

RICE CROQUETTES. 

Mrs. Lizzie Shaw. 
^ pint of rice. 

1 pint of milk. 

2 ounces of butter. 
2 ounces of sugar. 
Yolks of two eggs. 
Salt to taste. 

Wash rice thoroughly, then boil in the milk for 
thirty minutes, whip into it the butter, sugar, salt 
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and yolks of eggs. If the batter should be too stift 
add a little more milk. When cold make into 
shape, roll in egg and bread crumbs and fry. 

RICE CROQUETTES. 

Mrs. W. C. McNish. 

I cup milk or half milk, half chicken stock. 

I tablespoonful butter, 

I tablespoonful flour. 

I egg. 

I cup rice. 

A little grated nutmeg. 

Salt to taste. 

Make a cream sauce of the butter, milk and flour. 
Add one egg, the nutmeg and salt, then one cup of 
rice, which has been carefully cooked and salted. 
They shold be quite soft and creamy. When cool 
form into croquettes, roll them in bread crumbs, 
then in beaten egg, and again in bread crumbs. Put 
a few at a time in a frying^basket and fry in deep 
fat, which should be boiling hot, drain on brown 
paper over a colander. 



** Cattle know when to go home from 
Grazing, but a foolish man never 
Knows his stomach's measure." 

— Scandinavian Proverb. 
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Let onion atoms lurk within the bowl, 
And, half suspected, animate the whole. 

— Sydney Smith, 



POTATO SALAD. 

Mrs. J. E. Corwin. 

Dressing. — 

2 tablespoonfuls of mustard. 
I teaspoonful salt 

I teaspoonful black and red pepper,- mixed. 
Blend thoroughly and set aside for use. 

Mayonaise. — 

Yolks of three eggs. 

3 tablespoonfuls vinegar. 
I tablespoonful butter. 

Put the vinegar on the stove to boil. Beat the 
yolks and when the vinegar boils pour over the 
eggs very slowly, beating all the time, then replace 
on the stove, stirring constantly. Then when it 
becomes thick and smooth remove from the fire and 
add. butter. Boil potatoes, not too done ; when 
cool cut in dice. Sprinkle over a little salt and let 
stand until ready to mix. 

Whipped Cream. — 

Take one tablespoonful of Mayonaise to each 
tablespoonful of whipped cream. Blend lightly and 
season with dressing to taste. Add to this equal 
proportions of chopped onion and parsley, and pour 
over the potatoes, stirring lightly ; add very little 
sugar. 
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GERMAN POTATO SALAD. 

Mrs. Theodore Frank. 
12 potatoes. 

1 large white onion. 
^ stick celery. 

^ cup of olive oil. 

5^ cup of vinegar. 

Season with white pepper and salt to taste. 

Boil potatoes, when cold slice ver\' thin. Chop 
onion and celery very fine. Pour over this the oil, 
vinegar and seasoning. If soup stock is on hand 
use one-half teacupful, which improves it very much. 

CABBAGE SALAD DRESSING. 
Mrs. Wessels. 

2 eggs. 

i^ teaspoonful mustard. 

1 teaspoonful salt. 

2 or 3 teaspoonfuls cream. 
' 2 teaspoonfuls butter. 

1 teaspoonful sugar. 
% cup of vinegar. 

Place on the stove and stir constantly until it 
thickens. Do not let it boil. When perfectly cold 
stir in two or three teaspoonfuls cream. 

WALDORF SALAD. 

Mrs. Byron Morgan. 

2 heads of celery. 
4 tart apples. 

yi lb. English walnuts. 

Cut apples and celery and break nuts. 

Make dressing of two eggs, well beaten. Pour 
over the eggs four tablespoonfuls of hot vinegar, 
stirring constantly. Add salt, pepper and a little 
sugar. Put sauce-pan on the fire and stir con- 
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stantly until creamy, remove from the fire and 
add one tablespoonful of butter. When cold 
add an equal quantity of whipped cream and mix 
with celery, etc. Enough for eight or ten people. 
The dressing is fine for any salad where oil is ob- 
jectionable. 

CHICKEN SALAD. 
Mrs. C. J, Redfield. 

Pick the meat from one cold chicken fine, re- 
moving all the skin, fat and gristle. Three-quarters 
of the same bulk of chopped celery, mix together 
and season to taste. 

Dressing for Chickkn Sai.ad. — One table- 
spoonful of mustard. 

I tablespoonful of sugar. 

2^/2 teaspoonfuls of salt. 

A pinch of cayenne pepper. 

Yolks of three eggs, uncooked. 

Juice of one-half a lemon. 

y^ cup of vinegar. 

I pint of salad oil. 

Beat the yolks and dry ingredients together, un- 
til they are very light and thick. The bowl should 
be kept in a cold place or in ice water during beat- 
ing ; add the oil, a few drops at a time, not more 
than two or three at first, until it becomes thick and 
hard. After it has reached this stage the oil may 
be added more rapidly, but stir all the time. When 
thick add the cayenne pepper, a little lemon juice 
and vinegar, then oil until all is used. When done 
it should be thick and light. 

FRUIT SALAD. 

Slice bananas and oranges together. Pour over 
this a salad dressing and garnish with chopped nuts, 
candied cherries and parsley. 
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SALAD DRESSING. 
Mrs. E. T. Hanford. 
2 tablespoonfuls butter. 
2 eggs. 

1 teaspoonful sugar. 
^ teaspoonful salt. 

2 tablespoonfuls vinegar. 

2 tablespoonfuls prepared mustard. 

A dash of cayenne pepper. 

I gill of cream. 

Melt the butter, when cool enough so it will not 
curdle the eggs, add the well-beaten yolks, salt and 
sugar ; stir into this the vinegar and set bowl over 
boiling water, stirring slowly until well thickened. 
Remove from fire and stir until cold, then add the 
mustard, cayenne pepper and the whites of the eggs 
beaten stiff. When ready to use beat the cream 
until thick and add to the dressing. 

NUT SALAD. 

Mrs. Elizabeth H. Madden. 

y2 pound English walnuts (chopped). 

^ pint celery (after it is chopped). 

I dozen olives (chopped fine). 

I teaspoonful onion juice. 

Serve on lettuce leaves with mayonaise dressing. 

EGG SALAD. 

Mrs. Elizabeth H. Madden. 

One dozen fresh eggs, boiled hard, when cold 
chop finely with stalks and tender leaves of a large 
root of celery and a large handful parsley. Pour 
over the mixture a sauce made by rubbing together 

I teaspoonful white mustard. 

1 teaspoonful salt. 

2 dessertspoonfuls of granulated sugar. 
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Beat into this five tablespoonfuls of oil and seven 
of vinegar. 

CHEESE SALAD. 

H. H. 
Boil nine eggs hard and let. them cool, then take 
off the shell, taking care not to break the egg. Cut 
them in half and carefully remove the yolks. Mash 
them, and add to them an equal amount of cream 
cheese. Salt and pepper to taste and make into 
little balls. Then cut the whites lengthwise into 
strips. Put a border of crisp lettuce on a dish and 
in the middle put the little balls ; around put the 
strips of whites and between the whites and the 
lettuce a rim of thick mayonaise dressing. 

BEET SALAD. 
Inez Doyle. 

Cook eight medium sized beets until tender. Also 
cook six small onions until tender. When the 
beets are done, peel and chop quite fine ; then put 
in a stew pan and mix in the following sauce : 

When the onions are tender put in a chopping 
bowl with a spray ol parsley, salt, pepper, pinch of 
flour, butter size of a walnut and vinegar to suit 
taste. 

Let all cook five minutes and serve while hot. 

1492 SALAD. 
Mrs. L. M. Walthall. 
2 cucumbers. 
2 onions (small). 
2 heads lettuce. 
2 bananas. 

2 oranges. 

3 hard-boiled eggs. 
2 tomatoes. 
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2 tablespoonfuls strong green tea. 
Yolk of one egg in French dressing. 
All nsed cold. 

TOMATO SALAD. 

Mrs. W. H. Rogers. 

Take about six medium-sized solid tomatoes and 
cut a piece off the top of each. 

With a sharp knife remove the inside oi the to- 
matoes, leaving a firm shell. Chop the inside por- 
tion of the tomatoes with two good-sized cucumbers 
and two hard-boiled eggs. Discard the juice and 
mix with the salad enough mayonaise to give a 
nice flavor. Fill the shells with this and just before 
serving put a teaspoonful of mayonaise on top of 
each. Serve on lettuce leaves. 

APPLE AND CELERY SALAD. 
Mrs. T. A. Weller. 

2 heads celery. 

4 tart apples. 

)4 pound English walnuts. 

Cut apples and celery and break nuts. 

Dressing — 

2 eggs well beaten. 

4 tablespoonfuls hot vinegar. 

Salt and pepper to taste and a little sugar. 

I tablespoonful butter. 

About % cupful whipped cream, measured before 
it is beaten. 

Pour over the eggs the hot vinegar, stirring con- 
stantly ; add seasoning and sugar. Put saucepan 
over fire and stir constantly until creamy. When 
done remove from fire and add butter. When cold 
add whipped cream. Mix with celery, apples and 
nuts. 
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SALAD-DRESSING. 
Mrs.l Daniel Finn. 
2 eggs. 
4 tablespoonfuls vinegar. 

1 tablespoonful butter. • 
y2 teaspoonful salt 

White pepper and cayenne to taste. 

Break the eggs into a bowl. Beat until very 
light; add the vinegar. Place the bowl into a 
saucepan of boiling water and continue beating with 
a Dover egg beater until the mixture thickens. Re- 
move from the fire and beat in the butter ; salt and 
pepper. A little whipped cream added just before 
serving improves it. Especially nice for tomatoes. 

SALAD DRESSING. 

Miss Addie S. Bodine. 

2 eggs (well beaten), 
i^ cup cold water. 
J^ cup vinegar. 

I tablespoonful butter. 
I teaspoonful salt 

1 teaspoonful dry mustard. 
^ teaspoonful black pepper. 

Put in a double boiler and stir constantly until it 
is the consistency of boiled custard. 

SALAD DRESSING. 

Mrs. T. A. Weller. 

2 raw eggs, well beaten. 

6 tablespoonfuls rich milk. 
y2 teaspoonful salt. 
6 teaspoonfuls vinegar. 
Small piece butter. 
Cook and stir until thick. 
Add cream. 



" The tender lettuce brings on softer sleep." 

— W, King. 
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" The head is as full of quarrels as an egg is full of meat." 

— Romeo and Juliet, 



POACHED EGGS ON RICE. 
Mrs. J. A. Clark. 
I cup rice. 

I tablespoonful butter. 

Boil the rice one-half hour in two quarts of salted 
boiling water, drain, and stir in one tablespoonful of 
butter. Spread the rice smoothly on . a hot dish, 
cut in squares and drop a poached egg on each. 

CREAMED EGGS. 

Mrs. H. S. Spooner. 

6 eggs. 

I pint milk. 

I tablespoonful flour. 

Butter size of an egg. 

Pepper and salt. 

Poach six eggs and put on platter, pour over the 
following sauce : 

Melt butter, mix in the flour, stir in the warm 
milk and seasoning. 

RICE OMELETTE. 

Mrs. John K. Moffet. 
I cup boiled rice. 

3 eggs. 

4 tablespooniuls milk. 
A little salt. 

Beat eggs, whites and yokes separately, then to- 
gether; add milk and salt. Cook as any other 
omelette. 
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RICE OMELETTE. 

Mrs. Rorty. 

3 eggs. 

5^ cup boiled rice. 

% cup milk. 

I small tablespoonful flour. 

A pinch of salt. 

A dash of pepper. 

Separate the eggs, beat to a froth; the whites 
must be very stiff. Add the flour, milk and rice 
mixed to the yolks, then beat in the whites lightly. 
Turn quickly into a hot hying pan covered with 
butter. As soon as the omelette is set on the bottom 
put it in the oven until it is a golden brown. Fold 
over once and serve. 

OMELETTE. 

Mrs. H. C. McBrair. 

6 eggs. 

6 tablespoonfuls milk. 

Little salt and pepper. 

Beat yolks and whites separately, add salt, pepper 
and milk to the yolks and told in quickly the beaten 
whites. Put in hot frying pan with melted butter 
and let cook on stove until it loosens from the edge, 
then put in a hot oven for a few minutes. Serve 
immediately. 
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" Mellifluous mild macaroni, 
The choice of her children when cheeses are old." 

— Bayard Taylor, 



SPAGHETTI. 

Mrs. F. W. Towner. 

Put the Spaghetti on the stove in cold water, boil 
until soft, drain ; throw the spaghetti in a baker 
with drawn butter, enough to cover it. Roll 
cracker crumbs, put on top, grate cheese and nut- 
mug. Bake about twenty minutes. 

BAJCED MACARONI WITH CHEESE. 
G. 

I pint of milk. 

1 cup of American cheese, chopped or grated. 

2 tablespoonfuls of flour. 
2 tablespoonfuls butter. 
Bread crumbs and seasoning. 

Boil the macaroni twenty minutes, drain and 
throw it into cold water ; cut it into half inch 
pieces. Put the butter and flour into sauce pan, stir 
together, add the milk, stirring until boiling, then 
add the cheese, stir for a moment and mix this 
through the macaroni. Turn into a baking dish, 
cover the top with bread crumbs ; bake in a quick 
oven until the bread is slightly browned. 
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CHEESE CROQUETTES . 

Mrs. J. O. Austin. 
2 cups of grated cheese. 
Whites of two eggs. 
Pinch of salt. 
Dash of cayenne pepper. 

Mix thoroughly, roll in little balls, then roll in 
bread and fry in deep, smoking hot lard until brown. 

CHEESE STRAWS. 

Mrs. William Wells Clark. 
I cup grated cheese. 
34 cup butter. 
^ cup sifted flour. 
I scant teaspoonful salt. 
y2 teaspoonful dry mustard. 
A pinch of red pepper. 
4 tablespoonfuls cold water. 
Mould as for pie crust, then cut in strips, and 
bake a light brown. 

CHEESE BALLS. 

Mrs. John E. Corwin. 
I y^ cups ot grated cheese. 
I tablespoonlul of floiir. 
I y^ teaspoonful of salt. 
Very small pinch of cayenne pepper. 
Whites of three eggs, beaten to a stiff froth. 
Mix thoroughly. 

Roll into balls, dust with cracker crumbs and fry- 
in deep lard. Serve immediately. 
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" But who is this ? Wh^t thing of sea or land ?" 

— Milton. 

" The fortuitous or casual concourse of atoms." 

— Richard Bentley, 



SARDINE SANDWICHES. 
Mrs. Ferris M. Pronk. 

Cut the bread in thin slices, plain or fancy shapes, 
remove the sardines from the oil and rinse in hot 
water. 

Take out the bones and rub to a paste with the 
hard-boiled yolk of one ^%%, 

Season the paste with salt, cayenne pepper, lemon 
juice and melted butter. 

Butter the bread, spread with the mixture and lay 
a lettuce leaf between the slices. 

TOASTED SANDWICHES. 
Miss Sarah Sloan. 
Cut bread into very thin slices. Remove crusts, 
butter lightly, and between every two slices lay an 
extremely thin shaving of chicken or cold roast veal. 
Press the slices of bread firmly together, toast each 
to delicate brown. Serve at once. 

SUMMER SANDWICHES. 

Miss Frances Boak. 
4 parts cucumbers. 
3 parts radishes. 
2 parts onions. 
I part parsley. 
Capers and olives to taste. 
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Chip ingredients finely, mix to moist paste with 
mayonnaise or French dressing. A little ground 
ginger root is an improvement. 

FRUIT SANDWICHES. 
Mrs. E. T. Hanford. 
Remove stems and finely chop figs, add a small 
quantity of water and cook in double-boiler until 
paste is formed, add a few drops of lemon juice, 
cool and spread on thin slices of buttered bread, 
sprinkle with finely chopped peanuts and cover 
with pieces of buttered bread. • 

CHICKEN SANDWICHES. 
Katharine Groo Wiggins. 

I bowl finely chopped chicken. 

I cup chopped celery. 

Season quite highly with salt, pepper and a little 
mustard. After mixing thorougly add one cup of 
dressing. 

Dressing. — Yolk of one egg. 

% teaspoonful of mustard. 

I tablespoonful of butter. 

% cup of olive oil. 

Dash of white pepper. 

A little lemon juice and vinegar. 

Beat the yolk ol the egg^ mustard, pepper and 
butter together thoroughly, then add the oil, one 
teaspoonful at a time, beating very hard, then a 
little lemon, another teaspoonful of oil, beat very 
hard, add a little vinegar, and so on, until you have 
used all of the oil. This will be enough to make 
the cup of dressing. 

SARDINE PASTE FOR SANDWICHES. 

Mrs. Daniel Finn. 
I box boneless sardines. 
I tablespoonful melted butter. 
7 
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2 tablespoonfuls of lemon juice. 

Yolks of three hard boiled eggs. 

A little cayenne pepper and salt. 

Remove skins from sardines and mash yolks and 
sardines until very fine and smooth, then add but- 
ter, salt, cayenne and lemon juice. Spread between 
thin slices of buttered bread. 

TARTARS SANDWICHES. 

One teaspoonful each of capers, pickles, olives, 
chives or a bit of oniOn, and tarragon leaves chopped 
fine, one teaspoonful each of vinegar and lemon 
juice, a dash each of mustard and red pepper, mix 
all together, add butter enough to spread. Spread 
thin bread with the above. Lettuce leaves dipped 
in French dressing improve the sandwiches. 

ONION SANDWICHES. 

Miss Mary C. Van Duzer. 

Chop a Spanish onion very fine, put in napkin 

and wring hard, mix with two hard boiled eggs 

chopped fine, add mayonnaise dressing and spread 

on thin slices of bread and butter. 

CHEESE SANDWICHES. 

Jane B. Horton. 
^ cup grated cheese. 
I tablespoonful of butter. 
Yolk of I egg, 
% teaspoonful mustard. 
% teaspoonful salt. 
Pinch of cayenne. 
Mix until a smooth paste. 



" Neither fish, nor flesh, nor good red herring." 

— HeyivQod's Proverbs. 
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" If it were done when 'tis done then 'twere well it were done 
quickly." — Macbeth, 



CLAMS IN CHAFING DISH. 
Miss Florence Horton. 
Have twenty-five clams chopped fine ; put in chaf- 
ing dish two tablespoonfiils of butter, when melted 
add two tablespoonfuls of flour. Add the clams to 
this with half a pint of their juice, season well with 
pepper and salt and let them simmer from ten to 
fifteen minutes. Just before serving add a gill of 
cream and let it come to a boil and serve hot. 

SCOTCH WOODCOCK. 

Mrs. A. L. Decker. 

1 quart of tomatoes. 

2 small onions. 
6 eggs. 

I tablespoonful butter. 

Salt and pepper. 

Chop onions fine, fry in butter, add the tomatoes 
which have been thoroughly cooked. Just before 
serving add well beaten eggs, let come to boiling 
point and serve on toast or crackers. 

TURKEY IN CHAFING DISH. 
I can mushrooms, each cut in half. 
I teacupful milk. 
^ teacupful gravy. 
Butter size of an egg. 
Yolks of 3 eggs. 
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Salt, black and cayenne pepper and celery salt to 
taste. 

White m^at of one side of breast of turkey cut in 
small pieces. 

Heat milk, add butter and gravy. Mix well. 
Add seasoning, then yolks of eggs. Stir five min- 
utes, add turkey and mushrooms, and when heated 
through serve. 

CIvAMS A IvA NEWBURGH. 

Melt one tablespoonful of butter in the chafing 
dish, add one tablespoonful of flour and stir until it 
thickens. Beat the yolk of two eggs light, add .to 
them one cup of cream and turn into the chafing 
dish with twenty-five fresh, soft clams drained from 
their liquor. Stir until thoroughly cooked and 
heated, but do not boil. Put out the lamp and add 
two tablespoonfuls of Madeira, and serve immedi- 
ately. Hard clams may also be used. 

DEVILED CIvAMS. 

Put one tablespoonful of butter and one heaping 
teaspoonful of chopped onion together in chafing 
dish and cook until it begins to color. Add the 
yolks of three hard boiled eggs rubbed to a paste 
with one tablespoonful of butter and two tablespoon- 
fuls of flour. When mixed add slowly one and one- 
half cups of milk and one-half cupful of clam liquor ; 
stir until thickened, then add two dozen clams 
chopped fine, one-quarter ol a teaspoonful of mus- 
tard, one-quarter of a teaspoonful of paprika and a 
little salt. Cover and cook eight minutes. 

WELSH RAREBIT. 

Mrs. J. O. Austin. 
I lb. mild cheese cut in small pieces, put in pan 
to melt. Add 
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I tablespoonful butter. 
I teaspoonful dry mustard. 
Dash of cayenne. 

yi pint of ale, add slowly or mixture will curdle. 
Serve on toast. 

WELSH RAREBIT. 

Mrs. M. Vail. 

I pound chopped American cheese. 

J4 glass of ale. 

Yolk of one egg. 

I teaspoonful (scant) of dry mustard. 

I teaspoonful of Worcestershire sauce. 

I teaspoonful of butter. 

A dash of red pepper and one or two ol black. 

If the cheese is fresh, salt the above. 

Into the chafing dish put a few small lumps of 
butter. After it has simmered a bit put in the 
cheese. Stir constantly, and gradually add the ale. 
When the cheese and ale are well blended stir in 
above condiments prepared as follows : To the yolk 
of an egg broken into a cup add the mustard, pep- 
per and Worcestershire. Let it have one more 
heating and pour over toast or toasted biscuit. A 
few drops of Tabasco may be added if desired. 



"A man can die but once." — II Henry IV. 
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" Behind the snowy loaf is the mill-wheel ; behind the mill is 
the wheat field; on the wheat field rests the sunlight; above the 
sun is God." —James Russell Lowell, 



BOSTON BROWN BREAD. 
E. J. G. 
2 cups Graham flour. 
2 cups Indian meal. 
I cup wheat flour. 
I cup molasses. 

I teaspoonful soda beaten in the molasses. 
Pinch of salt. 

Mix with lukewarm water until quite soft. Steam 
four hours in a covered tin. 

BROWN BREAD. 
Mrs. G. T. Townsend. 
I teaspoonful soda in 
i^ teacups of molasses. 
Stir until it foams. 
Add I pint sweet milk. 
4 cups Graham flour. 
I cup wheat flour. 

1 teaspoonful salt. 

2 teaspoonfuls baking powder. 

Bake one and one-half hours in a slow oven. 
Cover the pans while baking. This will make two 
loaves of bread. 
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GRAHAM BREAD. 
Mrs. F. P. S. Crane. 

1 cup thick milk. 
y2 cup sweet milk. 

^ cup molasses (scant). 
3 even cups Graham flour. 

2 teaspoonfuls soda, dissolved. 
Bake in a slow oven one hour. 

CORN BREAD. 
Mrs. I. B. A. Taylor. 

1 cup flour. 

2 cups of yellow Indian meal. 
2 cups loppered milk. 

y^ cup black molasses. 

2 even tablespoonfuls soda dissolved in the milk. 

2 even teaspoonfuls of salt. 

Steam two and one-half hours. 

HUCKLEBERRY CORN BREAD. 
Miss Elizabeth A. Rovce. 

Butter y^ size ol an egg. 

2 large tablespoonfuls sugar. 

I egg. 

I large cup sour milk. 

I cup wheat flour. 

I cup fine meal. 

^ teaspoonful soda. 

I pint huckleberries. 

LAKE GEORGE CORN PONE. 
Miss Julia Wickham. 

I cup yellow corn meal. 

I cup wheat flour. 

I small cup yellow sugar. 
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,1 cup sour cream. 

1 teaspoonlul salt. 

2 eggs. 

y^ teaspoonful soda. 

Dissolve soda in water. 

Bake twenty or thirty minutes. 

QUAKER BISCUIT. 

Mrs. E» T. Hanford. 

Make a baking powder biscuit dough and roll 
half inch thick. Cover with a layer of maple sugar 
and butter mixed. Roll like jelly roll and cut in 
inch slices. Bake in buttered tins in a quick oven. 
Serve hot. 

SODA BISCUIT. 
Mrs. Ferris M. Pronk. 

6 tumblerfuls of flour. 
2 tablespoonfiils lard. 
2 tablespoonfuls butter. 

1 tablespoonful soda. 

2 tablespoonfiils cream tartar. 
I teaspoonful salt. 

2J^ tumblerfuls milk. 

RAISED BISCUIT. 

Miss Sarah Sloan. 

I quart milk, scalded. 

I cup butter. 

I mashed potato. 

I tablespoonful sugar. 

I teaepoonful salt. 

I cup yeast. 

Melt the butter with the potato ; cool the milk 
before adding flour. Mix all together and rise in a 
stone jar. Make in biscuits, rise and bake. 
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STRAWBERRY SHORT CAKE. 

Miss Agnes Macardell. 
3 eggs. 

1 cup sugar. 

2 cups of flour. 

I tablespoonful butter. 

I scant teaspoonful cream tartar. 

^ teaspoonful soda. 

I cup milk, small. 

Beat butter and sugar together, add eggs well 
beaten. Mix soda and cream of tartar with flour 
and sift. Stir into the beaten eggs and sugar, add- 
ing milk alternately. Bake in deep tin pan and 
serve with strawberries and whipped cream. 

PARKER HOUSE ROLLS. 
Mrs. Korn. Miss Celia Wolf. 

1 quart flour. 

y2 quart boiled milk. 

2 tablespoonfnls sugar. 
2 tablespoonfnls butter. 

I compressed yeast cake. 

Salt. 

Rub the butter in the flour. Make a well in the 
center and put in the sugar, milk and yeast cake. 
Let it stand until morning. Then beat twenty 
minutes. Let it raise three hours or until very 
light. Roll out on a board a quarter inch thick, 
cut with a round cutter, fold one-third over two- 
thirds. Let them stand until very light and bake 
in a quick oven lor fifteen minutes. 

VIENNA ROLLS. 
Mrs. Jacob Gunther. 
I quart flour. 
^ teaspoonful salt 
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3 teaspoonfuls baking powder. 
I tablespoonfiil lard. 
I pint milk. 

Mix flour, salt and baking powder together, add 
milk and lard, mix to a smooth dough, roll out one- 
half inch thick, cut out and lap each round half 
over. Bake in hot oven fifteen minutes. 

BOSTON ROLLS. ' 

Mrs. C. J. Boyd. Mrs. John A. Wallace. 

Scald I pint milk, when cool add 
I tablespoonful butter. 
I teaspoonful salt. 
y^ cup sugar. 

1 compressed yeast cake. 
Flour to make a stiff batter. 

In the morning stir in more flour, stiff" as for 
bread, and let rise. When light, roll out,, cut in 
rings, spread with butter, double together. When 
light bake fifteen or twenty minutes. 

RUSK. 
Miss Julia Wickham. 

2 coffee cups milk. 
y^ cup butter. 

^ teaspoonful soda, 

1 cup sugar. 
y^ cup yeast. 

2 eggs. 

At noon put together the milk, butter and flour 
to make a sponge, when blood warm add yeast. At 
tea time add the sugar and eggs. When light add 
the f^oda and mix. In the morning make into bis- 
cuits, rise and bake. 
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RUSK. 
Mrs. W. P. Knight. 

I pint of milk. 

Scald, and when cold add one yeast cake. Stir 
in flour to make a thick batter, when light add 
5 eggs. 
I cup sugar. 
I cup butter. 

Mould and let rise again. When light make into 
rusks. When baked rub over while hot with one 
tablespoonful cream and two tablespoonfuls sugar. 

GEMS. 
Katharine Groo Wiggins. 

In order to be successful with these you must 
have iron gem pans and they must be very hot 
when you put the gems in. 

I egg, beaten very light. 

I small teaspoonful salt. 

I large cup milk. 

I large cup of water. 

3 cups flour. 

Beat all together very hard, and after filling the 
gem irons to the brim, bake in very hot oven for 
half an hour. 

GRAHAM GEMS; 

Mrs. Thomas K. Dewitt. 
I pint sour milk. 
? egg. 

I teaspoonful soda. 
I teaspoonful sugar. 
I tablespoonful butter. 
Flour enough for stiff batter. 



Digitized by 



Google 



no BREADS. 

GRAHAM GEMS. 
Mrs. W. C. McNish. 
3 cups of graham flour. 
i}4 cups of milk. 
I tablespoonful ol butter. 

1 tablespoonful of sugar. 

2 eggs. 

}4 teaspoonful of salt. 

3 even teaspoonfuls baking powder. 

CORN GEMS. 
Mrs. J. W. Pierce. 

I cup yellow corn meal. 

}4 cup flour. 

I tablespoonlul sugar. 

I j4 teaspoontuls baking powder. 

1 beaten egg, 

ly^ cups of sweet milk. 
A little salt. 

Bake in hot greased gem pans. 
RICE GEMS. 

Mrs. C. H. Hopkins. 

2 eggs. 

1 large cup of milk. 

2 cups of flour. 

2 teaspoonfuls baking powder. 
I scant tablespoonful butter. 
I scant teaspoonful salt 
% cup ol cold boiled rice. 

Beat eggs separately, add to beaten yolks the 
milk, flour, baking powder, butter, salt and rice. 
Beat all together vigorously. Lastly add beaten 
whites. Bake in hot oven. Will make one dozen 
gems. 



Digitized by 



Google 



BREADS. Ill 

WHEAT MUFFINS. 
M. L. S. 
2 tablespoonfuls sugar. 
Butter the. size of an egg^ melted. 
2 eggs. 

1 cup of milk. 

2 cups flour. 

3 teaspoonfuls baking powder. 
A little salt. 

This makes a dozen muffins. 

GRAHAM MUFFINS. 
Mrs. Lizzie Shaw. 
3 cup9 of graham flour. 
I cup of wheat flour. 
^ cup of yeast. 
I quart of milk. 

1 tablespoonful butter. 

2 teaspoonfuls sugar. 
Raise over night. 

SPANISH BUNS. 
Mrs. Perry. 
I cup sugar. 
i}4 cup flour. 
}4 cup milk. 
}^ cup butter. 

I teaspoonful baking powder. 
J4 teaspoonful cloves. 

1 tablespoonful cinnamon. 

Make a boiled frosting, put chopped raisins in it 
and put on top. 

SCOTCH SHORT. 

Mrs. Edmund Millen. 

2 pounds flour. 

I pound best butter. 
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Scant Ji pound sugar. 

Rub butter and sugar to a cream, mix in flour 
with the hand. Knead until all the ingredients are 
thoroughly incorporated, the longer the better. 
Press into sheets one-half an inch thick with the 
hand. Bake in a moderate oven until a fine yellow 
brown. 

SALIvY LUNN. 

Mary L. Andrus. 

I quart flour. 

1 generous pint of milk. 

2 tablespoonfuls sugar. 

2 eggs. 

3 tablespoonfuls butter. 
I teaspoonful salt. 

i^ cake compressed yeast. 

Have milk blood warm and add the butter melted, 
the eggs well beaten and the yeast dissolved in three 
tablespoonfuls of cold water, pour gradually on the 
flour and beat into a smooth batter, then add the 
salt and sugar. 

Butter baking pans and pour in the batter to the 
depth of about two inches, let it raise two hours in 
a warm place, bake hall an hour. 

WAFFLES. 
Mrs. D. D. W. S. 

Cream one-folifth pound of butter. 

Add beaten yolks of two eggs. 

One cup of cream and two cups of milk added 
with flour enough to make a rather thin batter, then 
the beaten whites of the eggs and a pinch of salt. 
The wafiie irons should be very hot. 
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POPOVERS. 

Mrs. John A Wallace. 

3 ^SS^ well beaten. 
2 cups flour. 

2 cups milk. 

1 teaspoonful of salt. 
Hot pans. Hot oven. 

SOUR MILK GRIDDLE CAKES. 

Miss E. Frank Horton. 

2 cups flour, sifted. * 

1 rounded tablespoonful butter or lard. 

2 cups thick sour milk. 

I cup of cold or hot hominy. 

I rounded teaspoonful soda. 

Rub the butter or lard into the flour, add sour 
milk and stir thoroughly. Let stand several hours 
or over night, then add the hominy and the soda 
dissolved in a little cold water. Beat well and fry 
on a hot griddle. 

BREAKFAST WHEAT CAKES. 

Mrs. H. W. Rowland. 

1 quart of milk. 

2 eggs, beaten separately. 

2 tablespoonfuls melted butter. 

I tablespoonful of sugar. 

2j4 teaspoonfuls Royal baking powder. 

I teaspoonful salt. 

Flour enough for thin batter. 

SCONES. 

Mrs. Edmund Millen. 

4 cups of flour. 

I ^ teaspoonfuls of cream of tartar. 
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Butter the size of a walnut 
y2 teaspoonful salt 
I teaspoonful sugar. 
I teaspoonful soda. 
Sour cream or milk. 

Bake in cakes on griddle. 
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"He that will have a cake out of the wheat, must tarry the 
grinding. Hereafter the kneading, the making of the cake, the 
heating of the oven, and the bakmg ; nay, you must stay the 
cooling, too, or you may chance to burn your lips." 

— Troilus and Cressida, 



COOKIES. 



COOKIES. 

Mrs. C. C. Luckey. 
I cup sour cream. 
I cup sugar. 

1 teaspoonful soda. 
Flour to roll out nicely. 

COOKIES. 
Mrs. C. L. Elwood. Mrs. J. L. Starr. 

2 cups sugar. 
I cup butter. 

3 eggs. 

6 tablespoonfuls milk. 
3 teaspoonfuls cream tartar. 
1^2 teaspoonfuls soda. 
I quart flour. 

COOKIES. 
Mrs. Leander Brink. 

1 % cups sugar. 
^ cup butter. 

2 eggs. 

3 
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7 tablespoonfuls sour milk. 
I teaspoonful soda. 
Nutmeg. 
Pinch of salt. 

Flour enough to mix very soft. 
If sweet milk is used substitute two heaping tea- 
spoonfuls baking powder for soda. 

CHOCOLATE COOKIES. 

Mrs. J. G. Harding. 
I cup sugar. 

1 egg. 

}i cup butter. 

2 cups flour. 

1 teaspoonful cream tartar, sifted in flour. 

2 squares chocolate, melted. 

]/2 teaspoonful soda dissolved in 
2 tablespoonfuls milk. 
Roll thin. 

PEANUT COOKIES. 
G. 
% cup sugar and 
4 tablespoonfuls butter, creamed. 
2 eggs. 

4 tablespoonfuls milk. 
I cup finely chopped peanuts. 

1 heaped cup of flour. 

2 teaspoonfuls of baking powder. 

1 teaspoonful of lemon juice or other flavoring. 
D;rop from a teaspoon on buttered paper and place 

two half peanuts on each. Bake in slow oven. 

HERMITS, 
Mrs. C. H. Hopkins. 

2 cups of sugar. 
^ cup of butter. 
4 eggs. 
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I small teaspoonful of soda dissolved in two table- 
spoonfuls of milk. 

Nutmeg and cloves to taste. 

Mix very soft, or drop with a spoon and bake in 
a quick oven. 

FRUIT COOKIES. 

Mrs. I. B. A. Taylor. Julia E. Harding. 

I cup butter. 

1% cups sugar. 

3 eggs. 

yi teaspoonful of soda dissolved in two table- 
spoonfuls of water or sweet milk. 

I tablespoonful cloves, scant. 

I teaspoonful cinnamon. 

I teaspoonful nutmeg. 

2y2 cups flour. 

I cup raisins. 

}i cup currants. 

This dough will be quite stiff. Drop in half 
tablespoonfuls on buttered tins and bake. 

DROP CAKE. 
Florence Horton. Mrs. F. P. S. Crane. 

1 % cup C sugar. 
]4 cup molasses. 
^2 cup butter. 

^2 cup milk. 

2 eggs. 

I or more cups raisins. 

I cup citron. 

y^ teaspoonful cloves. 

I teaspoonful cinnamon. 

I teaspoonful of soda, dissolved in the milk. 

3 cups flour. 
Pinch salt. 



Digitized by 



Google 



Il8 CAKES. 

Drop in large teaspoonftils about two inches apart 
in dripping pan and bake in very moderate oven. 

MACAROONS. 
Miss F. E. Jackley. 
y^ pound almond paste. 
Whites of 3 eggs. 
y^ pound powdered sugar. 

Beat whites of eggs to light froth, beat into them 
the sugar, add almond paste crumbed, rub all to a 
smooth paste. Drop on greased paper and bake 
quickly. Do not remove from paper until cold. 

NUT MACAROONS. 
Mrs. J. B. Hulett. 
I cup sugar. 

White of one egg, beaten light. 
I cup of nut meats chopped fine. 
I small tablespoonful flour. 
Bake on greased paper in hot oven. 

HICKORY NUT CAKES. 
Mrs. Elizabeth Madden. Mrs. D. D. Houston. 

1 cup nut meats chopped very fine. 

2 tablespoonfuls flour. 
3^ cup sugar. 

White of I egg beaten. 
Flavor with bitter almond. 
Drop on buttered tins and bake. 

ROCKS. 
Mrs. E. T. Hanford. 
1 1^ cups of brown sugar. 

1 cup melted butter. 

2 tablespoonfuls molasses. 

3 ^ggs well beaten. 
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2% cups of flour. 

Pinch of salt 

I teaspoonful of soda. 

I teaspoonful cinnamon. 

1% lbs. English walnuts, well broken. 

1 cup raisins. 

Drop in spoonfuls on buttered tins and bake. 

CORNSTARCH CAKE. 

Mrs. D. H. Bailey. 

3 small cups of sugar. 

2 small cups of butter. 
I cup of milk. 

I cup of flour. 

1 paper of cornstarch. 

Bake in patty tins. 

COCOANUT PYRAMIDS. 
Mrs. F. W. Towner. 

2 grated cocoanuts. 
Whites of two eggs. 

I lb. powdered sugar. 

Mould into small cones with ice cream dipper 
and bake in moderote ovens. 

CRULLERS. 

Mrs. W. P. Knight. 

• 2 cups of sugar. 
I pint sweet milk. » 

3 tablespoonfuls of butter. 
3 eggs. 

1 cup of mashed potatoes. 

2 teaspoonfuls baking powder, sifted in flour. 
Pinch salt, flavor with nutmeg. 
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CRULLERS. 

Mrs. D. H. Bailey. 
4 eggs. 

2 cups of sugar. 
)/2 cup of butter. 
I large cup of sweet milk. 
I nutmeg. 

1 teaspoonful of soda. 

2 tablespoonfuls of cream of tartar. 

GINGER SNAPS. 
Mrs. J. A. Wallace. 

I cup of molasses. 
I cup of sugar. 
I cup of lard. 
% cup of cold coflfee. 
Ginger, nutmeg and cinnaman. 
I heaping teaspoonful of soda dissolved in the 
coffee. 
Salt. 
Flour for a nice dough, but not too stiff. 

GINGER COOKIES. 

Mrs. I. D. Osterhout. 

I cup of molasses. 

I cup of sugar. 

^2 cup of lard. 

% cup of buttermilk or thick milk. 

I egg. 

I teaspoonful or soda. 

I teaspoonful of ginger. 

A little cinnamon if desired. 

Knead soft ; bake in quick oven. 
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LOAF CAKES. 



SPONGE CAKE. 

Mrs. B. B. Odell, Jr. 
4 eggs. 

I large cup flour. 
I large cup sugar. 
Juice of one lemon. 

Beat the whites and yolks separately until very 
light. Mix and add sugar, sifting in lightly. Next 
add flour, also sifting in lightly. Lastly, juice of 
lemon. Bake thirty minutes. 

The secret lies in the beating. 

SPONGE CAKE. 

Mrs. John Galloway. 

Yolks of 5 eggs, beaten with 

I cup ol sugar. 

I cup flour. 

I tablespoonful of hot water. 

1 teaspoonful baking powder. 
A little salt 

Whites of the five eggs well beaten. Flavor to 
taste. A very nice dessert served with whipped 
cream. 

SPONGE CAKE. 

Mrs. F. D. Youngblood. Mrs. M. P. Conklin. 

4 ^ggs> beaten^ separately. 

Salt 

Beat well together. 

2 cups sugar. 

2 cups flour, with 

2 good teaspoonfuls baking powder. 

Flour and sugar previously sifted five or six times. 
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I cup boiling milk, added slowly. 
Flavor with almond. 

Boiled icing, with English walnuts, an improve- 
ment. 

ANGEL CAKE. 

Mrs. L. Stern. Mrs. C. J. Redfield. F. E. Robinson. 
Whites of eleven eggs. 
I }4 cups granulated sugar. 
I teaspoonful of vanilla. 
I cup of flour. 
I teaspoonful of cream of tartar. 

Sift flour four times, add cream of tartar, sift 
again ; sift sugar five times. Beat the eggs to a 
stiff" froth, add sugar lightly, then the flour, mixing 
gently, then the vanilla. Do not stop beating un- 
til you have put all in the pan. Bake in a moder- 
ate oven about forty-five minutes. Try with a 
broom splint if the cake does not stick it is done. 
Invert pan until cool, then loosen with knife. Use 
pan that has not been greased. 

SUNSHINE CAKE. 

Mrs. D. B. Smiley. Mrs. F. D. Youngblood. Mrs. R. H. Ayres. 

Whites of eleven eggs. 
Yolks of six eggs. 

I }4 tea cup granulated sugar, measured after one 
sifting. 

I teacup flour, measured after one sifting. 
I teaspoonful cream ol tartar. 
I teaspoonful flavoring. 

Beat whites to a stiff* froth and gradually stir in 
fijst cream of tartar, then sugar ; beat yolks, add 
to them the whites, sugar and flavoring. Finally 
stir in flour, mix quickly and well. Bake in a slow 
oven in angel cake tin. 
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BOILED SPONGE CAKE. 
O. W. S. Mrs. Susan Tator. 

8 eggs, beaten separately. 

1 3^ cups sugar. 

5 tablespoonfuls water. 

lyi cups flour. 

Dissolve sugar in water and let come to a boil. 
Stir beaten whites and yolks lightly .together and 
pour on them in a small stream the boiling sugar, 
beating constantly for fifteen minutes, then sift in 
lightly and quickly the flour. Bake in a moderate 
oven. Very nice for dessert served with whipped 
cream. 

POUND CAKE WITH FRUIT. 

Mrs. T. A. Weller. 

I pound sugar. 

I pound butter. 

I pound flour. 

I pound raisins. 

^ pound citron. 

^ pound English walnuts. 

12 eggs. 

Wineglass brandy. 

I teaspoonful vanilla. 

A little nutmeg and salt. 

It adds to the cake not to use a spoon but to mix 
with the hands. The fruit may be stirred into the 
cake or put in layers. 

POUND CAKE. 

Mrs. Lizzie W. Shaw. 
I pound butter. 
I pound sugar. 

I pound flour. 

II eggs. 

Mix butter and sugar together. Then yolks well 
beaten, then the whites and flour. 
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COMPOSITION CAKE. 
Mrs. J. V. Pemerest. 

^ pound butter. 
^ pound sugar. 
^ pound flour. 
I cup of milk. 

4 eggs. 

I pound raisins. 

I tablespoonful cloves. 

I tablespoonful cinnamon. 

I nutmeg. 

I teaspoonful vanilla. 

1 teaspoonful soda. 

2 teaspoonfuls cream tartar. 

WHITE FRUIT CAKE. 

Mrs. F. C. Everson. 
2 cups sugar. 
Ij4 cups butter. 

5 cups flour. 

1 cup water. 
5 eggs. 

2 pounds raisins. 
J^ pound citron. 

2 teaspoonfuls cream tartar. 
^ teaspoonful soda. 

Reserve one-half cup flour for mixing with the 
fruit. 

CREAM WALNUT CAKE. 
Mrs. F. D. Kemochan. 
^ cup butter. 

2 cups sugar. 

I cup sweet milk. 

3 cups flour. 

3 teaspoonfuls baking powder. 
Whites 4 eggs. 
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Bake in two thick layers, put together with icing 
and a layer of chopped walnut meats. 

TOWNSLY FRUIT CAKE. 
(A receipt 60 years old.) — Mrs. D. S. Horton. 
I lb. of flour. 

1 lb. of sugar. 
% lb. of butter. 

2 lbs. of raisins. 

2 lbs. of currants. 
I lb. of citron. 

% lb. of almonds. 

% ounce of mace. 

I teaspoonfiil of rose water. 

I wine glass of brandy. 

I wine glass of wine. 

10 eggs. 

Stir the sugar and butter to a cream, then add the 
eggs, beaten separately ; stir in the flour gradually, 
then the wine, brandy and spices, then add fruit and 
one teaspoonful of soda. Bake three hours. 

FRUIT CAKE. (Good.) 

Mrs. C. R. Fuller. 
I lb. dark brown sugar. 
1 cup butter. 

1 cup sweet milk. 

3 eggs. 

2 teaspoonfuls cream of tartar. 
I teaspoonfiil soda. 

I lb. seeded raisins. 

I lb. currants. 

I cup citron, chopped fine. 

3 cups flour. 

1 nutmeg. 

4 teaspoonfuls cinnamon. 

2 teaspoonfuls cloves. 
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This makes a large cake and will keep well for 
montlis. 

FRUIT CAKE. 

Mrs. J. E. Corwin. 
4 pounds raisins. 

4 pounds currants. 
I pound citron. 

I pound sugar. 
I pound flour. 

8 eggs. 

I pound butter. 

3 tablespoonfuls various spices — mace, nutmeg, 
cloves and cinnamon. 

1 pound chopped hickory nuts. 
Rind of I lemon grated. 
Flour the fruit while dry. 
% wine glass of brandy. 
5^ wineglass of sherry. 

Bake about four hours in slow oven. 
FRUIT CAKE. 

Mrs. Lizzie W. Shaw. 
10 eggs. 

I pound brown sugar. 
I pound butter, scant. 
I pound flour. 

9 pounds raisins chopped, not very fine. 
I pound citron. 

3 pounds currants. 
I pint of brandy. 
I cup of molasses. 

5 nutmegs. 

I teaspoonful cloves, mace and cinnamon. 

Mix fruit together and rub flour through it. 

Bake slowly a long time. 
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FIG CAKE. 
Mrs. D. S. Horton. 
2 cups of sugar. 

1 cup of butter. 
J^ cup of milk. 
3J^ cups of flour. 
Whites of seven eggs. 

2 teaspoonfuls of baking powder. 

Filling for Cake. — i pound of figs. 
^ .cup of sugar. 

I teacup of boiling water. Chop the figs and boil 
until thickens. 

DATE CAKE.— (Very good.) 
Jane H. Canheld. 

I cup sugar. 

I cup sour milk. 

}4 cup butter. 

2^ cups flour. 

I scant teaspoonful soda. 

I cup dates. 

I teaspoonful cinnamon. 

I nutmeg. 

COCOANUT LOAF CAKE. 

Mrs. Rowland. 

4 eggs. 

1 cup butter. 

3 cups granulated sugar. 

2 cups milk. 

5 cups flour. 

1 tablespoonful vanilla. 

2 teaspoonfuls Royal Baking Powder. 
2 cups prepared or grated cocoanut. 

Stir butter to a cream, add sugar a little at a time 
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and continue beating until it is a creamy mass. 
Add beaten yolks of eggs and the milk. Beat in 
the flour and the baking powder sifted together. 
Then the cocoanut and flavoring. Last the whites 
of eggs beaten to a stiff" froth. 

COCOANUT CAKE. 

Mrs. Elizabeth H. Madden. 

^ cup butter. 

2 cups of sugar. 

I cup of sweet milk. 

3 cups sifted flour. 

1 teaspoonful soda. 

2 teaspoonfuls cream tartar. 
5 eggs (whites). 

Filling. — Beat the whites of two eggs, add one 
teacup of fine sugar and the grated nut, reserving 
half a cup for the top frosting. Spread between the 
cakes. Now make a frosting for the top and sprin- 
kle on the half cup of cocoanut. 

SPICE CAKE. 

Mrs. L. Stern. 

2 cups sugar. 
y2 cup butter. 

2 eggs. 

I cup sour milk. 

1 cup chopped raisins. 

3 cups flour. 

2 teaspoonfuls baking powder. 
I teaspoonful cinnamon. 

y2 teaspoonful cloves. 
^ teaspoonful nutmeg. 
1 wine glassful port wine. 
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DRIED APPLE CAKE. 
Mrs. O. S. Fellows. Mrs. R. H. Ayres. 

2 cups dried apples, soaked over night in one cup 
of water. Chop fine, then stir in 
2 cups molasses. 
I cup of butter. 
4 eggs. 

1 cup of sugar. 
4 cups of flour. 

2 teaspoonfuls soda, sift with flour. 

2 pounds of raisins. 
y2. pound of citron. 

3 teaspoonfuls of cloves. 

4 teaspoonfuls ol cinnaman. 

GINGER CAKE. 

Mrs. O. B. Grant. 
I cup sugar. 
I small cup butter. 
I cup molasses. 
Yolks ol four eggs. 
I teaspoonful of ginger. 
1 scant teaspoonful of cinnamon. 

1 cup sour milk. 
2^ cups flour. 

2 small teaspoonfuls of soda. 
Whites of four eggs, beaten stiff. 

MOLASSES CAKE. 

Mary. E. Boyd. 
2 cups of molasses. 
2 eggs. 

1 cup sweet milk. 

2 cups flour. 

I teaspoonful soda. 
I teaspoonful ginger. 
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I teaspoonful cinnamon. 
^ cup butter. 

MOTHER'S MOLASSES CAKE. 
Mrs. Wm. B. Eager. 

1 cup of lard. 

2 cups of molasses. 
^ cup of milk. 

2 eggs. 

2 teaspoonfuls of saleratus. 

I teaspoonful of vinegar or lemon juice. 

I teaspoonful of ginger. 

Cinnamon, cloves and flour to make a soft batter. 

COFFEE CAKE. 

S. E. Crist. 

1 small cup sugar. 

2 cups flour. 

Butter size of egg. 

2 teaspoonfuls baking powder. 

^ cup milk. 

Bake in long tin, sprinkle on top with sugar and 
cinnamon, to form crust. 

MARBLE CAKE. 

Mrs. J. G. Harding. 

White Part. — ^ cup butter. 

I }4 cups white sugar. 

% cup sweet milk. 

}4 teaspoonful cream tartar. 

% teaspoonful saleratus. 

2}4 cups of flour. 

Whites of 4 eggs. 

Flavor with lemon. 
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Dark. — Yolks of 4 eggs. 

1 cup brown sugar. 
% cup butter. 

}i cup molasses. 
}i cup sour milk. 
^ teaspoonful soda. 

2 cups flour. 
Spice of all kinds. 

Drop into the pan by spoonfuls, one ot dark and 
then one of white. 

SOLID CHOCOLATE CAKE. 
Mrs. George Dorrance. 
yi cake Baker's chocolate, scraped fine. 
% cup milk. 

Yolk of one ^gg^ well beaten. 
Cook together in double boiler. 

CAKE. 

I }i cups sugar. 

Scant yi cup butter, creamed. 

Add chocolate, yolks of two eggs, one cup of flour. 

^ cup sweet milk, in which dissolve one tea- 
spoonful of soda, another cup of flour ; lastly whites 
of two eggs, well beaten. Bake in moderate oven. 

DARK CHOCOLATE CAKE. 

Mrs. Harvey Wickham. 
^2 cake Baker's chocolate. 
I cup boiling water. 
I cup sugar. 
I tablespoonful butter. 
Yolk of one ^gg. 
I % cups of flour. 
I teaspoonful baking powder. 
I teaspoonful soda. 

Dissolve chocolate in a half cup of boiling water, 
9 
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stir until smooth, cream, sugar and butter, and add 
yolk of egg, add to chocolate, then put in flour and 
baking powder, sifted together, lastly soda dissolved 
in second half cup boiling water. Flavor with 
vanilla. Bake in shallow tin in quick oven. Ice 
with boiled icing. 

CHOCOLATE CAKE. 

Mrs. O. B. Grant. 
^ cup butter. 

2 cups powdered sugar, creamed together. 
2 cups flour. 
I cup of cornstarch. 
I cup sweet milk. 

1 J:easpoonful of baking powder and whites of 
six eggs. 

When this is mixed take one-half of the batter 
and mix with one-half cup oi melted chocolate and 
one-half teaspoonful of vanilla. This will make 
four layers, two white and two chocolate. 

CREAM CAKE. 

Mrs. W. I. Purdy. 

2 eggs. 

I cup sugar. 

I cup rich cream. 

I Yz cups flour. 

I teaspoonful baking powder. 

I teaspoonful vanilla. 

Bake in two layers. 

Filling. — yi of a cake of chocolate. 

I cup boiling water. 

I cup sugar. 

I beaten egg. 

I teaspoonful corn starch. 

I teaspoonful vanilla. 

Mix and boil until thick. 
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MAHOGANY CAKE. 
Mrs. William Wells Clark. 
1 5^ cups C sugar. 
y2 cup butter. 
^ cup milk. 

3 eggs. 

2>^ cups flour. 

2 teaspoonfuls baking powder. 

Cream, butter and sugar together, then beat in 
yolks and whites of eggs separately. Grate one-half 
cup Baker's chocolate, melt in one-half cup hot milk. 
When cool add to mixture. 

PiLUNG. — 2 cups C sugar. 

>^ cup butter. 

Y2 cup cream. 

Flavor with vanilla. 

Boil five minutes. Stir constantly until cold. 

ENGLISH WALNUT CAKE. 

^ Ji% fV S. B. Hathaway. 

1 cup Ijfutter. 

2 cups sugar. 

I cup sweet milk. 

4 cups flour. 

3 teaspoonfuls baking powder. 

I cup chopped English walnuts. 

Bake, in square tins and frost, Mark in squares 
and place half a walnut meat on each piece. 

HICKORY NUT CAKE- 
Agnes Macardell. 

1 j4 cups sugar. 
}4 cup butter. 

^ cup]sweet'milk. 

2 cups flour. 



Digitized by 



Google 



134 CAKES. 

2 teaspoonfuls baking powder. 
Whites 4 eggs. 

Salt. 

i]4 cups chopped meats. 

LOVE CAKE. 

/ QjJ^^ J M^s- W. H. Rogers. 

0mm^ powdered sugar. 

3 tablespoonfuls melted butter. 

3 eggs. 

3 tablespoonfuls milk. 

I ^ cups flo|ir. 

I teaspoonful baking powder. 

Bake in three layers. 

Filling. — % cup of thick cream. 

3 tablespoonfuls powdered sugar. 

I teaspoonful vanilla. 

Whip and put between layers when cold. 

ALMOND CAKE. 

Mrs. W. C. McNish. 
I cup butter. 

1 cup fine granulated sugar. 

2 cups flour, sifted with 

2 level teaspoonfuls baking powder. 

J^ teaspoonful of almond extract. 

Whites of 8 eggs. 

Cream the butter, and beat into it gradually the 
sugar ; beat the whites of eggs until dry. Add a 
little of the egg to the sugar and butter, tKen the 
flour and baking powder, and lastly the extract and 
the rest of the whites of eggs. 

Bake in pan with tube in center, or in layers. 

ORANGE CAKE. 
Mrs. W. W. Startup. 
2 cups granulated sugar. 
2}4 cups flour. 
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% cup cold water. 

2 teaspoontuls baking powder. 

Yolks ot five eggs and whites of four well beaten. 

Pinch of salt. 

Juice and rind of one orange and ol one lemon. 

Bake in three layers. 

FiLUNG.— Beat the white of one egg to a stiff 
froth and add juice of one orange and one-half of a 
lemon and stir until stiff enough to spread, using 
confectioner's sugar. 

SEA FOAM CAKE. 

Miss Julia Wickham. 

1 cup butter. 

2 cups sugar. 

1 cup cold water. 

2 cups flour. 

1 small cup cornstarch. 

2 teaspoonfuls cream of tartar. 
I teaspoonful of soda. 
Whites of six eggs. 

MAPLE SUGAR CAKE. 

1 cup butter. 

2 cups sugar. 

3 cups flour. 

4 eggs. 

^ cup milk. 

2 teaspoonfuls baking powder. 

Flavor. 

Filling. — i lb. maple sugar, break in pieces and 
melt. 

I tablespoonful water, let boil until it threads. 

Beat the whites of two eggs stiff and pour the 
boiling sugar over, beating until it stiffens. 
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WHITE LAYER CAKE. 

Mrs. E. D. B. France. 

I cup of sugar. 

1 egg, beaten in a teacup. 

Add a little milk, then three teaspoonfuls of 
melted butter, then fill the cup with milk. 

2 cups of sifted flour. 

I large seaspoonful of baking powder. 
Flavor. 

Marshmallow Filling. — 1}4 cups of granu- 
lated sugar, add to this two and one-half tablespoon- 
fuls of water ; let it boil slowly until it strings. 
Have ready the whites of two well beaten eggs, 
slowly add the boiled sugar to the whites of the. 
eggs, add six marshmallows which have been previ- 
ously steamed and which will * appear like the white 
of an egg. Beat all together until cold. Flavor as 
desired. 

CREAM PUFFS. 

Mrs. A. E. Nickinson. 
j4 cup butter. 
I cup hot water. 
I cup flour. 

3 egg. 

Melt butter in hot water and bring to a boil, while 
boiling stir in the flour ; when thoroughly cooked 
remove from fire. When cold stir in the eggs one 
alter the other without beating. Drop on buttered 
tins and bake in hot oven twenty or thirty minutes. 

Filling. — i pint milk. 

% cup sugar. 

Thicken with flour or cornstarch and flavor with 
vanilla. 
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CHOCOLATE ECLAIR. 

Mrs. Edwin S. Merrill. 
Make batter as given for cream puflFs. 
FiLUNG. — I Clip milk. 
I egg. 

^ cup sugar. 
Thicken with cornstarch and flavor with vanilla. 

Icing. — i cup sugar. 

% bar chocolate and a little water. Boil until it 
ropes ; take off and stir flavor with vanilla or not. 

• ORANGE FILLING FOR CAKES. 
Mrs. A. J. Wheeler. 

The juice of one orange and part of the rind 
grated ; two tart apples grated, one ^gg^ one small 
cup sugar. Put these ingredients on the stove, 
stirring all the time. When done spread between 
three layers of cake. 

WHIPPED CREAM FILLING. 

Mrs. Wm. Millspaugh. 

I pint cream, whipped. 

The whites of two eggs, whipped, and two table- 
spoonfiils of gelatine, dissolved and whipped. 
Sugar to taste and flavor with brandy. 

PINEAPPLE FILLING. 

% grated pineapple. 

1 grated lemon. 
% cup of milk. 

2 teaspoonfuls of cornstarch. 

Let boil up until thick and smooth. Add yolks 
of two eggs, one cup sugar. 
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TUTTI FRUTTI ICING. 

Miss Florence Horton. 

Into boiled icing stir one tablespoonful each of 

chopped citron candied, cherries, pineapple, seeded 

raisins, English walnuts and blanched almonds, one 

teaspoonful vanilla. 

CHOCOLATE FILLING. 

Mrs. E. H. Madden. 
Yolks of five eggs, beaten and strained. 
I cup milk, sweeten and flavor to taste. 
Put on the stove and stir until it thickens. Re- 
move and stir in one cup grated chocolate. 

BOILED ICING. 
Agnes Macardell. Bessie Starr. 

Boil one cup of sugar and one-half cup oi water 
until it drops from spoon in threads. While boil- 
ing add a very small pinch of cream of tartar, stir 
slowly into beaten white of one eggy beating all 
the time. Flavor and spread on cake while warm. 
Beat egg as stiff as possible. 

BROWNED BUTTER FILLING. 
Mrs. C. H. Dill. 
Butter the size of a hickory nut, browned over 
the fire. 

I cup ol confectioner's sugar. 
Milk to make proper consistency. 

MARSHMALLOW FILLING FOR CAKE. 
Addie S. Bodine. 

I cup of sugar. 

}4 cup of water. 

Boil until it drops from the spoon, then pour 
boiling hot on the white of an egg, beaten to a stiff 
froth, then stir in one-half pound of marshmallows. 
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" Ef my old nose don't tell me lies 
It 'pears like I smell custard pies." 

—Jatnes Whitcomb Riley. 



PIE CRUST. 

Mrs. Rorty. 
I cup of flour. 

y^ cup of clarified beef dripping and butter mixed. 
% teaspoonful baking powder. 

Cold water to make a stiff paste, handle as little as 
possible. 

PIE CRUST FOR ONE PIE. 

Mrs. Clark Witbeck. 

I cup of flour. 

3 rounded tablespoonfuls lard and butter. 

About 3 tablespoonfuls ice water. 

TARTS. 

Mrs. Edwin S. Merrill. 
3 cups flour. 
y^ cup butter. 
y^ cup lard. 

I teaspoonful cream tartar. 
^ teaspoonful soda. 
White of one egg beaten to a froth. 
I teaspoonful white sugar. 
^ cup cold water. 
Bake in quick oven. 
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CUSTARD PIE WITHOUT CRUST. 

Belle Horton. 
Mix one tablespoonful flour with three tablespoon- 
fuls sugar and a pinch of salt. ' Add four eggs, well 
beaten, and milk enough to fill a pie dish. Flavor 
to taste. Bake on earthen dish. 

CREAM PIE. 

Mrs. J. E. Corwin. 
I pint of rich cream. 
I heaping tablespoonful flour. 
White of one egg, well beaten. 
Butter size of walnut. 
3 tablespoonfiils sugar. 
Flavor with vanilla. 
Bake in open shells of paste. 

WHIPPED CREAM PIE. 

Mrs. C. I. Redheld. 

1 cup sugar. 

^ cup butter, beaten to a cream. 
J4 cup milk. 

2 cups flour. 
2 eggs. 

I ^ teaspoonfuls baking powder. 
Salt. 

Bake the same as layer cake. When cold fill with 
cream. 

Filling. — Y^ pint rich cream, beaten stiff. 

y^ cup sugar. 

I teaspoonful lemon or vanilla. 

LEMON PIE. 
Mrs. E. Smith Webb. 
I cup sugar. 
I tablespoonful butter. 



Digitized by 



Google 



1 lemon (juice and grated rind). 
I cup water. 

1 large tablespoonful cornstarch. 

2 eggs. 

Heat together the sugar, butter, lemon and water, 
add the cornstarch dissolved in a little cold water 
and the beaten yolks of eggs, stir until it thickens. 
Bake crust first, then add mixture. Use the beaten 
whites of eggs for frosting and brown in the oven. 

LEMON CUSTARD PIE. 

F. E. Robinson. 

1 pint of milk. 

2 eggs. 

2 lemons. 

1 cup of sugar. 

2 tablespoonfuls cornstarch. 

After heating milk stir in beaten yolks of eggs, 
cornstarch dissolved in a little milk and sugar. 
Grate rind of lemon, also squeeze out juice and stir 
in the custard after it has thickened. 

Crust. — i cup lard. 

2 cups flour. 

Add water. 

Mix and roll out, not too thin, put on a pie dish, 
perforate with a fork and bake in a quick oven. 
When baked pour in the custard and cover with the 
beaten whites of the eggs and brown. 

CREAM LEMON PIE. 

Bernetta L. Budd. 

2 lemons. 

3 eggs. 

6 tablespoonftils sugar. 
2 tablespoonftils flour. 
2 cups milk. 
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To the grated rind and juice of lemons add the 
beaten yolks of eggs, sugar, flour and milk. Cook 
until thick. Bake a crust and add cream. To the 
beaten whites of eggs add three tablespoonfuls 
sugar, spread over the top, return to the oven until 
a delicate brown. 

COCOANUT PIE. 
Mrs. Wm. Millspaugh. 

1 grated cocoanut 

6 tablespoonfuls sugar. 

2 tablespoonfuls flour. 
4 eggs. 

I quart milk. 
Salt and flavor to taste. 

Stir the sugar and flour together while dry, add 
the other ingredients and bake as custard pie. 

CHOCOLATE PIE. 

Mrs. H. C. McBrair. 
I pint boiling water. 
}4, cake Baker's chocolate. 

1 cup sugar. 

2 tablespoonfuls cornstarch. 
2 eggs. 

Put water, sugar and chocolate into a double 
boiler, cook together until chocolate is dissolved. 
Add the cornstarch stirred with a little water. 
When quite thick add the well beaten yolks of eggs. 
Bake the crust and pour in the filling. Cover with 
meringue made of the whites of eggs beaten stiff 
and one tablespoonful powdered sugar. .Bake until 
light brown. 

RHUBARB PIE. 
Mrs. C. L. Elwood. 

I cup rhubarb cut finely. 

I cup sugar. 

I tablespoonful water. 
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2 eggs. 

2 tablespoonfuls flour. 

Cook the rhubarb, sugar and water together, cool; 
add the white ol one egg, the yolks of two eggs and 
the flour. Bake with under crust, when done cover 
with a meringue made of the remaining white of 
egg and one tablespoonful sugar, return to the oven 
and brown. 

MOCK CHERRY PIE. 

Mrs. J. F. Crist. 
2 cups cranberries. 

1 cup raisins. 

2 cups sugar. 

I cup boiling water. 

1 tablespoonful flour. 

2 teaspoonfuls vanilla. 

Cut the cranberries in half and wash them out in 
cold water to remove the seeds. Seed and chop the 
raisins. Mix flour and sugar together and add the 
cup of boiling water. Mix all together and bake 
between two crusts. 

This is fine. 

SQUASH PIE. 
Mrs. G. H. Decker. 

I pint of squash. 

I pint of milk. 

3 eggs. 

Y2 a nutmeg. 

I teaspoonful cinnamon. 

1 teaspoonful vanilla. 

2 cups (scant) sugar. 

Put ever}^ thing into the squash, the milk last. 

RICH MINCE PIE MEAT. 

Mrs. Leander C. Purdy. 
I cup chopped meat. 
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I cup of raisins. 

I cup of currants. 

% cup of citron, shaved in thit; slices. 

I cup of brown sugar. 

}i cup of molasses. 

3 cups chopped apples. 
I cup of meat liquor. 

I teaspoonful salt. 
I tablespoonful cinnamon. 
}i teaspoonful mace. 
yi teaspoonful cloves, scant. 
I lemon, one orange, use grated rind and the 
juice. 

1 cup of boiled cider. 

Mix all the materials thoroughly and cook until 
the apples look clear, put in glass jars and seal 
tightly. 

ENGLISH MINCE MEAT. 

Mrs. Edmund Millen. 

4 lbs. tender beef 
3 lbs. beef suet. 

8 Greening apples. 
3 lbs. currants. 

3 lbs. raisins. 

4 lbs. sugar. 

2 lbs. minced orange and lemon peel, candied. 

4 lemons, the grated rind, juice and pulp. 
1 8 teaspoonfuls of cinnamon. 

5 teaspoonfuls of cloves, mace and allspice. 
4 nutmegs. 

I quart sherry. 

I pint brandy. 

I cupful of strawberry or raspberry jam. 

Boil the meat in the smallest possible amount of 
water, a little molasses and plenty of salt. Half of 
this rule makes a large quantity. 



Digitized by 



Google 



DESSERTS. 



" 'Tis the dessert that graces all the feast, 
For an ill end disparages the rest." 



MACAROON CREAM. 
Mrs. D. DeWitt Schoonmaker. 

1 tablespoonful granulated gelatine. 
% cup cold water. 

2 cups scalded milk. 

3 eggs- 

yi, cup sugar. 

yi teaspoonful salt. 

1 teaspoonful vanilla. 

Soak the gelatine in the water. Make a custard 
of the milk, yolks of eggs, sugar and salt. Cook 
until it coats the spoon. Add the soaked gelatine. 
When dissolved, strain, cool, add macaroons pounded 
and vanilla, stirring until the mixture begins to 
thicken, then add the whites beaten until stiff and 
dry. Mould, chill and serve with a garnish of whip- 
ped cream. 

COFFEE SPONGE. 

Mrs. C. C. Luckey. 
yi cup sugar. 

2 cups milk. 
I cup coffee. 
I cup cream. 
Yolks of 3 eggs. 

% box of Cox gelatine. 
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Beat the sugar and yolks of eggs together, add to 
them slowly the milk heated. Cook this mixture 
until it thickens. Remove from the fire and add 
the gelatine which has been soaked one hour in a 
cup of strong coffee. Pour into a bowl and when it 
begins to set fold in the cream whipped stiff*. Place 
on ice and serve very cold. 

WINE JELLY. 
Mrs. Elizabeth H. Madden. 

2 ounces gelatine. 
I pint cold water. 

1 quart boiling water. 

3 lemons. 

2 pounds sugar. 
I pint sherr}\ 
J^ gill brandy. 
Stick of cinnamon. 

Put the gelatine and cinnamon in a bowl with a 
pint of cold water. Let stand one hour, then pour 
over about a quart of boiling water. Let stand four 
minutes. Add the sugar, juice of lemons, sherry 
and brandy. Stir to dissolve the sugar and turn 
the mixture into a mould through a strainer. Place 
on ice and let stand until hard. 

J.EMON JELLY. 
Mrs. J. E. Iseman. 
I ounce Cooper's or Cox's gelatine. 
I pint sugar. 
^ pint cold water. 
I ^ pints boiling water. 
Grated rind of two lemons and juice of four. 

Soak the gelatine in the cold water, when soft add 
the boiling water, sugar and lemons. Strain and 
pour into a mould to harden. 
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FRENCH PUDDING. 

Mrs. H. W. Rowland. 

i^ box ot Cox's gelatine. 

6. eggs. 

I quart of milk. 

I coffee cup sugar. 

I tablespoonful vanilla. 

Dissolve gelatine in tepid water enough to cover, 
beat eggs separately and very light, cream whites 
and sugar together, scald the milk, then add the 
gelatine and let it come to a boil, take off the fire 
and put yolks of eggs in immediately, stirring all 
the time. Next add flavor and the beaten whites 
and sugar ; put into mould and set away to cool. 

JELLY WHIP. 
Mrs. J. G. Harding. 

1 cup currant jelly. 

2 whites of eggs. 

Put in a large bowl and with a wire egg beater 
beat until very light, put in a cold place and serve 
with a soft custard made from 

2 yolks of eggs. 

I cup of milk. 

^ cup sugar. 

A little cornstarch to thicken. 

Flavor with vanilla. 

PRUNE JELLY WITH NUTS. 

Mrs. Julia Lyon. 
I lb. prunes. 
>^ box gelatine. 

1 cup of hot water. 
Juice of one lemon. 

2 tablespoonfuls of almonds, or any kind of nuts. 
Soak the prunes over night and stew in the water 

in which they have been soaked. Remove the 
10 
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stones and sweeten to taste. Dissolve the gelatine 
in the hot water and add to the prunes while hot. 
Lastly add the juice of the lemon and the nuts. 
Pour in jelly mould and set on ice to harden. Serve 
with whipped cream. 

TUTTI FRUTTI JELLY. 

Mrs. H. C. McBrair. 

y^ box gelatine. 

3 lemons. 

I y^ cups sugar. 

Soak gelatine in one-half pint cold water, dissolve 
with one pint boiling water ; add lemon juice and 
sugar. Put in layers sliced bananas, oranges, 
chopped pine apples and raspberries. Putin mould 
and set on ice to harden. 

VANILLA SNOW EGGS. 

Mrs. C. N. Prior. 
Beat Stiff the whites of six eggs ; have ready a 
pint of sweetened and flavored milk, hot. As soon 
as it boils drop the beaten whites into it by the 
tablespoonfuls ; as soon as they become set dip 
them out and arrange them according to fancy upon 
a broad dish. Allow the milk to cool a little, then 
stir in yolks very gradually. When thick pour 
around the snowed eggs and serve cold. 

AMBROSIA. 
Mrs. D. S. Horton. 
Peel and slice oranges and place in alternate lay- 
ers with pineapples, also peeled and sliced. Sprinkle 
each layer with sugar and grated cocoanut. 

PINEAPPLE BLANC MANGE. 

Col. C. H.Shepard. 
y2 box Cooper's gelatine, soaked in one-cup of 
cold water. 
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3 cups fresh milk. 

I cup sugar. 

Pinch of soda, stirred in the milk when heated. 

I pint can pineapple, chopped fine. 

Heat the milk to boiling, stir in the sugar and 
melted gelatine. Strain, pour into a mould and 
when perfectly cold and beginning to form add 
pineapple. By waiting thus long there is less dan- 
ger of curdling the milk. 

MERINGUES, 
o. w. s. 

Whites of 8 eggs. 

1 pound powdered sugar (scant). 

Break eggs on platter, and stand on ice for half an 
hour. 

Beat with wire spoon until light but not dry, then 
beat into them the sugar gradually, reserving some 
to sprinkle on the tops before baking. Have 
ready a pine board covered with brown paper, made 
very hot by standing in the oven, and drop the mix- 
ture on it as quickly as possible in ovals with a 
tablespoon. 

Bake in a very moderate oven from forty-five to 
sixty minutes. The tops should be a delicate brown 
and they should puff up and be hollow inside. 

To serve put two halves together, filled with 
whipped cream, flavored slightly with vanilla. If 
soft inside scoop out with a spoon. 

CHOCOLATE PUDDING. 

Mrs. J. A. Clark. 

2 eggs. 

I cupful granulated sugar. 

6 tablespoonfuls grated chocolate. 
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I cup of cornstarch. 

I quart of milk. 

Beat the eggs until light, add the sugar, choco- 
late (melted over hot water), cornstarch, mix until 
smooth. Scald the milk, add it to the mixture. 
Cook to a thick custard in double boiler. Serve 
with or without cream. 

TAPIOCA CREAM. 
W. c. P. 

3 tablespoonfuls flake tapioca. 
I quart milk. 

4 eggs. 

1% cups sugar. 

Pinch of salt. 

Soak the tapioca over night in a pint of cold 
water. Boil the milk, add tapioca and the yolks of 
eggs and sugar beaten together. Let boil a few 
minutes, flavor with lemon and pour into a dish. 
Beat whites to a stiff* froth and stir through the 
cream. To be eaten cold. 

LADY FINGER PUDDING. 

* Miss Florence Horton. 

Line dish with lady fingers, then layer of straw- 
berries, and continue until dish is full, alternating 
fruit and lady fingers. Cover the top with whipped 
cream. It is also good with peaches. 

FRUIT PUDDING. 
Mrs. A. J. Wheeler. 

)/2 box gelatine, soak over night in half pint of 
cold water. In the morning add a pint of boiling 
water, two cups of sugar and juice of one lemon. 
Strain and when quite stiff* stir in the fruit, one 
orange, four figs, six dates, all cut in small pieces ; 
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two bananas, sliced, sixteen almonds; grapes, peaches, 
berries or any fresh fruit to improve it. Let it 
harden and serve with whipped cream. 

MRS. LE SEURES' PUDDING. 

I dozen lady fingers. 

J^ cup sherry. 

Line pudding dish with lady fingers broken up 
and pour sherry over them ; make a custard with 
three eggs, one pint of milk, three tablespoonfuls of 
sugar, one-half teaspoonful of vanilla, Beat the 
whites of the eggs, pour over the top, bake until 
brown. Serve cold. 

STRAWBERRY COTTAGE PUDDING. 

Mrs. G. T. Towsend, 
J^ cup butter, cream add. 
^ cup of sugar, gradually beating all the time. 

1 egg, beaten until light. 

Mix together a generous pint of flour and two 
teaspoonfuls baking powder, add this to the first 
mixture alternately with one cup of milk. Beat 
well together, pour into a buttered baking pan and 
bake about thirty minutes in a moderate oven. 

Sauce. — i large tablespoonful butter, beaten to 
a cream, add gradually one-half cup powdered sugar 
and the beaten white of one egg. Beat all together 
until very light and just before serving add mashed 
strawberries. 

REAL ENGLISH PLUM PUDDING. 

Mrs. Edmund Millen. 

2 pounds raisins. 

2 pounds currants. 
2 pounds sugar. 
I pound flour. 
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1 pound bread crumbs. 

2 dozen bitter almonds. 

1 lemon. 

2 pounds suet (beet). 

3^ pound mixed orange and lemon peel (candied). 

1 small teaspoonful salt. 
4 teaspoonfuls cinnamon. 
Pinch of cloves. 

3 nutmegs. 

3 teaspoonfuls allspice. 

2 wineglassfuls brandy. 

2 wineglassfuls sherry. 

/ ^OTHER'S PLUM PUDDING. 

Mrs. F. P. S. Crane. 

Small loaf baker's bread, soaked over night in 
enough milk to moisten, not wet it. 
6 eggs. 
Citron. 
Grated orange peel. 

1 cup sugar. 

3 lbs. raisins. 

2 tablespoonfuls cinnamon. 
I lablespoonful cloves. 

I nutmeg. 

Small teaspoonful soda. 

Bake slowly in a cool oven four or five hours. 

SUET PUDDING. 

Mrs. J. E. Iseman. 

I cup chopped suet. 
I cup seeded raisins. 
I cup currants. 
I cup sweet milk. 

Take one cup syrup, stir in a teaspoonful soda, 
turn it in the mixing bowl, add the other ingre- 
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dients, with salt and spices to taste, and flour to mix 
like a soft cake. Steam for three hours. Serve 
with hard sauce. 

GRAHAM PUDDING. 
Miss Sarah Sloan. Mrs. R. H. Ayers. 
I cup milk. 
y2 cup molasses. 
^ cup sugar. 
^ cup butter. 
I cup raisins. 
I teaspoonful soda. 
I egg. 
Stir stiff with Graham flour. Steam three hours. 

DILL PUDDING. 
Mrs. Chas. G. Dill. 

3 cups wheat flour. 

5^ cup New Orleans molasses. 

Ji cup sugar. 

I cup milk. 

I cup chopped suet. / I i 

Nutmeg and salt to taste. / jyjAy\^ Ti cuVJ^^i^' '^'^^^ ^iviJ,' 

Beat well together and add two cups seeded rais- 
ins. Steam four hours in pudding pail. 

Sauce. — Beat together one coffee cup sugar, one- 
half cup butter and one tablespoonful brandy until 
very light. Thicken two cups boiling water with 
two teaspoonfuls flour, and just before serving stir 
the two together. 

NEW ENGLAND PUDDING. 
Mrs. F. D. Youngblood. 
Beat one egg. 

One large cupful of molasses. 
Scant half cup of butter or lard. 
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I cup sour cream. 

1 generous teaspoonful oi soda 

2 cups of flour. 

2 teaspoonfuls cinnamon. 
I small teaspoonful cloves 



A little nutmeg and sak. D * f I Ij 



Bake, serve hotyM^ 4A-Ml^^ ^M^C^y^A^^ 



CHESTNUT PUDDING. 

Mrs. George Dorrance. 

Remove the shells from one quart of large chest- 
nuts and boil in salted water, until tender. Drain 
and mash while hot. While still warm put through 
a ricer or potato press. Then take the whites of 
four eggs, well beaten, one cup powdered sugar and 
beat the chestnuts into this mixture. Flavor to 
taste. Put in oven until set. Serve cold with 
whipped cream. 

PEACH COBLERS. 

Mrs. Lucy T. Judson. 

3 cups flour. 

3 teaspoonfuls baking powder. 

3 tablespoonfuls butter. 

^2 teaspoonful of salt. 

Milk enough to wet the flour, so as to stir rather 
stiff; 

Put two halves of cooked peaches . in each cup 
and drop on them a spoonful of the dough. Set 
cups in boiling water, cover and cook twenty-five 
minutes. Use the juices of the peaches in the sauce. 

PEACH COBLER. 

Mrs. I. B.'A. Taylor. 
Invert a teacup in a pudding basin, fill in around 
it with sliced peaches and sprinkle over them about 
three-quarters of a cup ol sugar. Make a biscuft 
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dough with one cup of flour, one tablespoonful of 
butter, one teaspoon ful of baking powder and one- 
half teaspoonlul of salt. Stir up soft with milk, 
roll out and lay over top of peaches and teacup. 
Bake in a quick oven, serve warm with cream. 
Apples may be used instead of peaches by adding a 
little water to thin. 

HUCKLEBERRY PUDDING. 

Mrs. Augustus Seward. 

I teacup molasses. 

I dessertspoonful saleratus stirred in the molasseS, 
as much flour as can possibly be stirred in. One quart 
huckleberries. Steam three hours or bake one. 

APPLE SNOW PUDDING. 
Mrs. W. G. Richardson. Miss Carrie Hopp. 
Make a small custard of the yolks ot two eggs and 
one pint of milk, with three tablespoonfuls sugar, 
in a double steamer. Just before serving peel and 
grate one large sour apple and sprinkle over it one 
small cup powdered sugar. Beat whites of eggs to 
stiff" froth and add apple. Beat thoroughly until 
good and stiff* with egg beater. Pour custard around 
this. 

APPLE CHARLOTTE. 

Mrs. D. H. Webster. 
Beat two cups apple sauce well sweetened and 
flavored to a high froth ; with the whipped whites 
of two eggs make into a mound in dish, cover with 
lady fingers or other small sponge cakes and serve 
with sugar and cream. 

STEAMED BREAD PUDDING.— (Fine.) 
Jane H. Canfield. Mrs. Leander C. Purdy. 
I pint of bread, broken in small pieces, then add 
I cup milk. 
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^ cup molasses. 

I egg, beaten. 

I cup raisins stoned and cut in halves. 

Mix thoroughly, then sift in one-half teaspoonful 
each of cinnamon, grated nutmeg, salt and soda. 
Turn into a buttered pudding boiler and cook in 
boiling water two hours. 

FRUIT PUDDING. 
Bernetta L, Budd. 
Cover well the bottom of a dish with fresh or 
canned fruit, add sugar, then a layer of tapioca, 
(four tablespoonfuls soaked over night,) pour over 
all a quart of liquid made of juiee of fruit and cold 
water. Bake about one hour. 

HOT CHOCOLATE SAUCE. 

Jane B. Horton. 
To one cupful of boiling water, add two cupfuls 
of granulated sugar and stir until the latter is dis- 
solved, then boil without stirring until a little, 
when dropped in cold water, will snap. Add two 
tablespoonfuls of melted chocolate and one table- 
spoonlul of butter and boil again until it will snap 
as before. Take immediately from the fire and 
serve as soon as possible. Use as sauce for cottage 
pudding or pour over vanilla ice cream and serve 
immediately. 

WINE SAUCE. 
Mrs. Lizzie Shaw. 
I cup boiling water. 
% cup butter. 
I cup powdered siigar. 
% cup wine. 

I tablespoonful of cornstarch. 
I salt spoonful of nutmeg. 
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Wet cornstarch with cold water and stir into the 
boiling water ; rub butter to a cream, add sugar 
gradually, then the egg well beaten and nutmeg. 
When the cornstarch has cooked five minutes add 
the wine and pour the whole over the butter, sugar 
and egg, stirring until mixed. 

HOT SAUCE FOR PUDDINGS. 

Mrs. I. D. Osterhout. 
4 large spoonfuls sugar. 
2 large spoonfuls butter. 
I large spoonful flour. 

Cook flour by adding one-half pint boiling water, 
then add butter and sugar, creamed, then add 
while boiling hot the white of one egg, beaten stiff, 
flavor. 

SAUCE FOR FRUIT PUDDINGS. 
Miss Mary T. Pronk. 
Thicken one cup of boiling water with one table- 
spoonful ol cornstarch dissolved in a little cold 
water. Cream together one cup of sugar and a half 
cup of butter and pour over it the boiling water and 
cornstarch, which makes it foam. Flavor with two 
teaspoonfuls strong vinegar, which gives a fine 
flavor. One teaspoonful vanilla. 

PUDDING SAUCE. 

Mrs. D. S. Horton. 

1 cup of butter. 

2 cups of powdered sugar. 

Beat the butter to a cream, add the sugar gradu- 
ally, beating until very light. Place the bowl in a 
basin of hot water and stir two minutes. Flavor to 
suit taste. 
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FROZEN DAINTIES. 



I always thought cold victuals nice ; 
My choice would be vanilla ice. 

— a W. Holmes, 



ICE CREAM. 

Mrs. J. E. Corwin. 

I quart rich cream. 

I coffee cup sugar. 

Pinch salt 

Scald together with half of a vanilla bean. 

Strain, cool and then freeze. 

Serve in cantelopes, cut in halves. 

ICE CREAM (Not Cooked). 

Mrs. F. M. Pronk. 

I quart rich cream, whipped a little. 
2>^ quarts rich milk. 

1 pint granulated sugar. 
3 ^g&s, beaten light. 

2 tablespoonfuls vanilla. 

CARAMEL ICE CREAM. 

Mrs. W. A. Hoar. 
I quart milk. 
I scant cup sugar. 
y2 cup flour. 
Yolks of five eggs. 
A little salt. 
Cook thoroughly. 
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Brown one cupful C sugar ; while liquid pour into 
above mixture. Flavor with vanilla. 
. Add the beaten whites of five eggs just before 
freezing. 

BANANA ICE CREAM. 
Mrs. L. Stern. 
I cup confectioner's sugar. 
4 eggs. 
I pint milk. 
I pint cream. 

1 teaspoonful extract of vanilla. 
4 bananas. 

Mix eggs, sugar, milk and cream. Add extract. 
Mash bananas. Add lastly. Put in freezer, pack 
and freeze. Let stand two or three hours to ripen. 
Delicious. Serve with sponge cake. 

STRAWBERRY ICE CREAM. 

Mrs. M. P. Conklin. 

2 quarts strawberries. 
I quart sugar. 

I quart cream, or 

1 pint cream and i pint of milk. 

Sugar the berries and let stand one hour or longer, 
mash through the colander and add the cream 
whipped. Then freeze. 

RED RASPBERRY CREAM. 

Mrs. Lucy T. Judson. 

2 quarts raspberries. 

3 eggs. 

2 parts cream to one of milk. 

Sugar to taste. 

Squeeze the juice and as much of the pulp as you 
can from two boxes berries, add sugar to make it 
quite sweet. Take two parts cream to one part of 
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milk, enough to fill a gallon freezer two-thirds full. 
Put the milk, well beaten eggs, and a little sugar 
into the freezer, allow to chill before adding the 
juice of berries. Delicious for those who like the 
flavor of red raspberries. 

PINEAPPLE ICE. 
Mrs. F. P. S. Crane. 
2 large yellow pineapples. 
I yi pounds sugar. 

1 quart water. 

2 lemons. 

Pare the pineapples and grate them. Add the 
juice of the lemons. Boil the sugar and water to- 
gether for five minutes, when cold add the pineapple. 
Strain and freeze. 

ORANGE ICE. 

Miss Mabel Hayes. 
6 oranges. 

3 lemons. 

1 pint water, 

2 cups sugar. 

To the grated rind and juice of the oranges add 
the juice of the lemons and the water. Strain 
through cheese cloth bag, add sugar. When dis- 
solved freeze. 

CHERRY ICE (Fine). 

Jane B. Horton. 

1 quart cherries. 

2 lemons (juice). 
I pint water. 

I pint sugar. 

I glass good brandy. 

Dissolve sugar in the water. Stir all together 
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and freeze. If canned cherries are used you will 
not require the full amount of sugar. 

PINEAPPLE SHERBET. 

Miss Julia Wickham. 
I large pineapple. 
I pint sugar, scant. 
I pint water. 
I tablespoonful gelatine. 

Soak the gelatine one hour in a little cold water, 
then add one-half pint boiling water, stir until 
thoroughly dissolved, to this add one-half pint cold 
water, the fruit chopped fine and the sugar. Freeze. 

PINEAPPLE SHERBET. 

Mrs. I. B. Giles. 
I medium sized pineapple. 
I pint water. 
I pint sugar. 

1 lemon. 

Pare and chop the pineapple, strain through 
cheese cloth, pressing out all the juice. If there is 
not a pint of juice add enough water to make one 
pint. Boil the water and sugar together for five 
minutes, removing the scum ; when cool add juice 
ot lemon and pineapple. Freeze. 

LEMON SHERBET. 

Bernetta L. Budd. 

2 lemons. 

2 cups sugar. 
I quart milk. 
I teaspoonful lemon extract. 

To the juice of two lemons and grated rind of 
one add the sugar and extract, chill thoroughly, 
then add milk and freeze. 
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STRAWBERRY SHERBET. 

Mrs. D. H. Webster. 
I quart berries. 
I pint sugar. 
I lemon. 
yi pint water. 

1 tablespoonful gelatine. 

Mash the berries ^^nd sprinkle over them the 
sugar, add the juice of the lemon and the water in 
which the gelatine has been dissolved. Strain be- 
fore freezing and freeze as you would ice cream. 
Tried and found good. 

GRAPE SHERBET. 

Mrs. Ferris M. Proiik. 

2 cups grape juice. 
2 cups cold water. 

I y^ cups sugar, juice of four lemons. 
Freeze and allow it to stand, at least three hours, 
as the flavor is improved by freezing. 

CAFE PARFAIT. 

Mrs. F. E. Everson. 

^ cup strong coffee. 

I cup sugar. 

I pint cream. 

Yolks of four eggs. 

Boil coffee and sugar to a syrup, cool, add gradu- 
ally to the well beaten yolks of eggs ; stir over slow 
fire until it thickens, then beat until light and cool, 
add the cream whipped, put in mould, pack in ice 
and salt four hours before serving. 

CAFE MOUSSE. 

Mrs. J. G. Harding. 
I cup cream. 
I cup coffee. 
y2 cup sugar. 
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Dissolve sugar in cup of cold strong coflfee, add 
to the cream whipped. Prepare a freezer as for 
cream, put in mixture and let stand three hours. If 
you have no freezer pack a small pail in a large one. 

STRAWBERRY MOUSSE. 

Miss M. P. Beattie. 

I pint of preserved cherries. 

% box gelatine. 

% cup cold water. 

% cup boiling water. 

I pint of cream, chilled and whipped. Soak the 
gelatine in the cold water twenty minutes. Add 
the boiling water, strain into the fruit and sweeten 
if necessary. Place on the ice, stirring occasionally, 
as it begins to stiflfen. Beat in the whipped cream. 
Pack in a mould or freezer can in salt and ice for 
four hours. 

MAPLE MOUSSE. 

Mrs. Le Seure. 

I pint cream. 

I scant cup maple syrup. 

4 eggs. 

Pinch of salt. 

Heat the syrup a little and stir in the beaten 
yolks ol eggs, stirring constantly until it thickens 
like boiled candy. Set away to cool, then add the 
beaten whites of eggs, the cream whipped and the 
salt. Put in a mould and pack with salt and ice at 
least three hours before using". 



-*&• 



BISCUIT TORTOM. 

Mrs. C. C. Luckey. 
I cup boiling water. 
I cup powdered sugar. 
4 yolks of eggs. 

II 
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4 generous quarts whipped cream (ij4 quarts will 
whip up four quarts.) 

j4 cup powdered macaroons. 

2 tablespoonfuls sherry. 

2 tablespoonfuls maraschino. 

2 tablespoonfuls chopped almonds. 

Cook the water and sugar together fifteen minutes, 
stir into this the well beaten yolks and cook five 
minutes longer ; when cold add the sherry, maras- 
chino, macaroons and almonds, turn this over the 
whipped cream, mix all together, stirring lightly. 
Pack in a treezer four hours before using. 
CANDIED ORANGE PEEL. 

Miss Antoinette Sayre. 
Cut orange peel in long strips like straws, cover 
with boiling water and cook, and drain. Then 
cook one pound sugar to one pound peel until rich. 
Spread out on platters and sprinkle dry sugar 
over it. 



" One solid dish his week-day meal affords, 
An added pudding solemnized the Lords." 



Digitized by 



Google 



CONFECTIONERY. 



" A wilderness of sweets." 

— Milton, 

" I can teach sugar to slip down your throat a million of ways." 

— Dekker and Ford, 

% 

ICE CREAM CANDY. 
Mrs. C. C. Macardell. 
3 cups of sugar. 
I y2 cups cold water. 
y^ cup of vinegar, scant. 
Butter the size of a walnut. 
Flavor with vanilla. 

Boil until it cracks dropped in ice water. Pour 
on buttered plates and when cool enough pull until 
white. 

MAPLE SUGAR CREAMS. 

Miss Olive Church Prior. 
I cup of shaved maple sugar. 
^ cup of milk. 
Small piece of butter. 

Boil twenty minutes, add one-half teaspoonful of 
vanilla. Take from fire and heat same as Fudge. 

PEANUT CANDY. 

Mrs. Charles Whitney. 
Over a brisk fire place in a sauce pan three cup- 
fuls of granulated sugar without water, stir con- 
3tantly to prevent burning until suge^t is ^U melted. 
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and on no account let it boil. Set on back of stove 
and stir in one cup of chopped peanuts and pour 
out in buttered tins to harden. 

WALNUT CREAM. 

Miss M. Pearl Corwin. 

Make a londant of the whites of twp eggs and 
two teaspoonfuls of water and enough confectionery 
sugar to make it quite stiff, mix thoroughly, adding 
vanilla flavoring ; when sufficiently creamed add 
one large bowl of English walnut meats or hick^y 
nut meats. Roll into shape and cut in pieces. Can 
be colored a delicate pink by adding a few drops of 
fruit coloring while mixing. 

FUDGE. 
Miss Agnes Macardell. 
3 cups of sugar. 
^ cake of Bake: 

1 ^ cups of boiling water. 
Small piece of butter. 

Boil until it forms a soft ball when dropped in 
ice water. Remove from fire and stir until stiff. 
Flavor and put into buttered pan ; when cool cut 
in squares. 

VANILLA CARAMELS. 
Miss M. Pearl Corwin. 

2 cups sugar (granulated). 
% cup cream. 

I tablespoonful butter. 

Boil until it hardens. Put into cold water. Pour 
into buttered platter and when cool, pull in a 
cool place until white and hard, and while pulling 
add vanilla a^YQXiT^g^ Cut in pieces with knife or 
scissors. 



Digitized by 



Google 



CONFECTIONERY. 1 67 

WALNUT FUDGE. 

Miss Olive Church Prior. 
2 cups sugar. 

1 cup milk. 

^ cup ot cocoa. 
Butter, one-half size ot an egg. 
Boil until it strings, without stirring. 
Then add one teaspoonful vanilla. * 
Beat until almost hard, have ready a greased tin, 
cover the bottom thick with black walnut meats, 
and pour mixture over this. Mark off in squares. 

MOLASSES CANDY WITH HICKORY NUTS. 

Miss M. Pearl Corwin. 

2 cups of light molasses. 

I cup of sugar (granulated). 

I tablespoonful butter. 

Boil until it hardens, put into cold water, pour 
into buttered platter, and when cool pull in a cool 
place until it is white and hard. While cooking 
add one large bowl of hickorynut meats. Cut in 
pieces with carving knife or scissors. 

PENOCHE (CANDY). 

Miss Rose Evans. 
4 cups brown sugar. 
1 cup milk. 

Boil until it candies, stirring all the time, take oflf 
the sto\^ add butter size of walnut. 
I teaspoonful of vanilla. 
I J^ cups chopped nutmeats. 
Stir until it creams. 

STUFFED DATES. 

Miss M. Pearl Corwin. 
First. — Slice the dates and fill with English 
walnut meats cut in halves. 
Dust with powdered sugar. 
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Second. — Slice the dates and fill with cream 
cheese, and serve with toasted crackers. 

FUDGE. 
Mrs. R. H. Ay res. 

1 tablespoonfiil butter. 

2 squares chocolate. 
2 cups sugar. 

1 cup of milk. 

Boil twenty minutes, then flavor. 

EGG KISSES. 

Miss M. Pearl Corwin. 
4 eggs. 

2 cups confectioner's sugar. 
Vanilla flavoring. 

A large pinch of cream tartar. 

Beat the whites of the four eggs, add flavoring 
and cream of tartar, and slowly pour into the sugar, 
with a small spoon. Form in fancy shapes, on stiff 
paper, buttered. Bake in quick oven until light 
brown in color. 



Where the receipt calls for vanilla, always use McMonagle & 
Rogers' Premium Vanilla. Pure, delicious, concentrated. 
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PICKLES AND CONSERVES 



" BalmM and entreasured with full bags of spices." — Pericles, 
" 'Tis the sour sauce to the sweet meat." — Dry den. 



INDIANA CHOW-CHOW. 
Mrs. Benjamin Harrison. 
I dozen large cucumbers, cut in pieces, seeds re- 
moved. 

4 bunches oi celery. 

I quart small onions. 

I head of cabbage, chopped. 

1 hundred small cucumbers. 
y2 dozen small, red peppers. 

^ peck green tomatoes, cut in pieces. 
J^ peck ripe tomatoes, peeled. 
The dressing is scalded to boiling point and 
poured over vegetables while hot. 

2 quarts of vinegar. 
I cup of sugar. 

1 cup of flour. 

4 teaspoonfiils of mustard. 

2 teaspoonfiils of tumeric. 

The vegetables are left in strong salt water over 
night, drain off ; scald in weak salt water and drain 
again. Pour the heated dressing over and can 
while hot. 

BORDEAUX SAUCE. 

Mrs. Thomas S. Lane. 
2 gals, chopped cabbage. 
I gal. green tomatoes, chopped. 
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I dozen small onions. 

I dozen green peppers. 

I ounce celery seed. 

}4 pound white mustard seed. 

I gill of salt. 

^ pound sugar. 

1 gal. vinegar. 

Mix and cook together for twenty minutes. 

CHILI SAUCE. 
Mrs. C. R. Fuller. 

2 dozen large ripe tomatoes. 
2 large onions. 

I sweet pepper. 

Chop these fine and drain. 

I cup vinegar. 

4 tablespoonfuls sugar. 

1 tablespoonful cloves. 

2 tablespoonfuls salt. 

3 tablespoonfuls cinnamon. 
2 tablespoonfuls celery seed. 
Boil one hour. 

MUSTARD PICKLES. 

Mrs. Julia Lyon. 
2 quarts small cucumbers. 
I quart onions. 
I large cauliflower. 

1 quart sliced green tomatoes. 

2 green peppers, quartered. 

Put in salt and water for twenty-four hours, then 
scald in the same water. 

Sauce. — 6 tablespoonfuls ground mustard. 
^ cup flour. 
i}4 cup sugar. 

1 dessertspoonful of tumeric. 

2 quarts vinegar. 
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Sift all together, add vinegar and boil a few min- 
utes, then pour over pickles. 

CUCUMBER CATSUP. 
Mrs. A. Budwig. 

Take cucumbers suitable tor the table, peel and 
grate them, salt a little and put in a bag to drain 
over night In the morning season to taste with 
salt, pepper and vinegar. Put in small jars and 
seal tight for winter use. It will last like fresh cut 
cucumbers. 

TOMATO CATSUP. 
Mrs. Emma Treat. 

I peck ripe tomatoes, boil until soft enough to 
strain through a sieve, then add 
6 onions. 
4 peppers. 
yi cup salt 

1 ounce mace. 

% ounce cloVes, ground. 

2 pounds sugar. 

9 tablespoonfuls mustard. 
I handful horseradish root. 

Boil well one hour, add one quart vin^ar, boil 
one hour more. Bottle when cold. 

GRAPE CATSUP. 
Elizabeth A. Royce. 

Boil five pounds grapes with two cups of water 
and rub through a sieve. 

Add two and one-half pounds of sugar. 

I pint vinegar. 

I small tablespoonful of cloves. 

I small tablespoonful of cinnamon. 

I small tablespoonful of allspice. 
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I tablespoonful of pepper. 
)/i tablespoonful ssdt 
Boil until it slightly thickens. 

GINGER PEARS. 

Mrs. M. P. Conklin. 
8 pounds hard green pears. 
8 pounds sugar. 

4 lemons. 

2 tumblers water. 

y2 pound green ginger root. 

Wash and scrape ginger and boil until tender in 
water. Drain out ginger and chop very fine. Use 
the water to melt sugar in. Chip pears into small 
pieces or thin strips. Chop yellow rind of lemons 
very fine, then put all (pears, ginger, lemon rind 
and juice) into the syrup, and cook until thick like 
preserves. 

CHERRY CONSERVE. 

Miss Phebe Vail. 
2 pounds cherries (sour). 
2 pounds sugar. 

1 pound seed raisins. 

2 oranges. 

Pit the cherries and cook them down a little, then 
add the sugar and the raisins chopped. Chop the 
orange rind, use pulp and juice. Cook twenty min- 
utes. 

PLUM SAUCE. 
Mrs. R. H. Dolson. 

5 pounds plums. 

3 pounds sugar. 

2 teaspoonfuls cinnamon and allspice. 
^ teaspoonful cloves. 
^ pint vinegar (weak). 
2 pints water. 
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Put the spices in a thin muslin bag. 
Boil thoroughly and cool. When you put it in 
jars you can seal it while hot. 

BRANDIED PEACHES. 

Mrs. A. V. Boak. 
8 pounds fruit. 
8 pounds sugar. 
I quart good white brandy. 

Make syrup of sugar and two cups water, dissolve 
carefully not to bum, let boil, drop in fruit (scalded 
lightly and peeled whole) a few at a time, cook five 
minutes, strain out and drain well. Boil down 
syrup very thick, add brandy, take off at once, and 
pour over the drained fruit in jars. Seal in glass 
jars and keep in dark place. 
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" They called for tea and chocolate and fell into th^ usual 
chat."— ^w///. 



PUNCH. 
Jane H. Canheld. 

I dozen lemons. 

}i dozen oranges. 

% dozen bananas. 

I can grated pineapple. 

I bottle raspberry shrub. 

Sugar and water to suit the taste. 

Squeeze the lemons and oranges. Put in the 
pineapple juice, slice bananas and put in the last 
thing with sugar previously melted on the stove. 
Very fine. 

GRAPE JUICE. 
Mrs T. D. Mills. 
Weigh ten pounds of grapes after they have been 
taken from stems. Put in a stew pan and crush a 
little. Add two and one-half quarts of water and 
boil for a few minutes. Place in a thin bag and 
hang over pan till the juice is drained off Now 
add two and one-half pounds of sugar to the juice. 
Bring to a boil and seal in bottles while hot. 

CHOCOLATE. 

Mrs. E. W. Van Duzer. 

1 square of Baker's chocolate. 

2 tablespoonluls sugar. 

2 tablespoonfuls hot water. 
Pinch of salt. 
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Cook until smooth, add gradually one pint of 
boiling water, and when ready to serve one pint of 
hot milk. Use all milk and two squares of choco- 
late if liked richer. 

BOILED COFFEE. 

Martha Falser. 

I cup coffee. 

I quart water. 

Egg shell. 

Mix the coffee with a little cold water, break up 
the egg shell into it. Pour all into the cofltee pot, 
let simmer five minutes, immediately add one- 
quarter cup of cold water. Pour out a little to 
clear the spout. Let cofifee stand five minutes. 



Strong tea and scandal. " Bless one how refreshing! " 

— Gar rick. 

TEA. 

Mrs. Rorer. 
Tea should not be boiled, but made from fresh 
boiling water, allowing one teaspoonful to each per- 
son and one to the pot. First scald the pot, put in 
the tea, pour over it one pint of boiling water, cover 
and stand on back of stove five minutes, add one 
pint more of water and serve at once. 

RUSSIAN TEA. 

Put one slice or lemon in the bottom of each cup 
and pour -over it the boiling tea. 
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FOOD FOR THE SICK AND HOW 
TO PREPARE IT. 

Miss Martha Falser. 



^^ The patient must minister to himself. 

Throw physic to the dogs." - -Macbeth. 

** O, health ! health ! The blessing of the rich ! The riches of 

the poor. 
Who can buy thee at too dear a rate, since there is no enjoying 

the world without thee." — B, Jonson, 



ECONOMICAL BEEF TEA. 

Cut one pound of juicy, round steak into small 
pieces. Add to it one cup of cold water. Let stand 
several hours. At the end of that time squeeze the 
meat over a bowl ; add a pinch of salt. Cook over 
hot water just enough to make it palatable, not 
enough to curdle. Stir constantly. 

CLEAR BEEF BROTH. 

Two pounds of lean beef, (under round), cover 
with one quart of water, (cold), bring slowly to the 
boil and let simmer four hours. The last hour add 
small sprig of parsley and half carrot sliced, brown 
both in a little butter ; add to the broth, season 
when cooked. Pour through strainet,^^ let cool, re- 
move fat. Place back in kettle, add. beat^li white 
of one ^%%^ let come to a boil very slowly. When 
at boiling point set back for a few minutes, pour 
through Canton flannel. Serve with poached ^%%^ 
or sago that has been steeped until soft. Sliced 
lemon, with seeds removed, gives a pleasant flavor. 
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feGG NOG. 

I tablespoonful sugar. 

I tablespoonful brandy. 

^2 cup milk. 

Grating of nutmeg. 

Beat the white of an egg to a stifif froth. Beat 
into this one tablespoonful of sugar, then add the 
beaten egg and one tablespoonful brandy. Add 
the milk and nutmeg. Serve at once. 

APPLE TODDY. 

I large apple. 

I pint of boiling water. 

}( cup of whiskey. 

I lemon. 

Sugar to taste. 

Boil apple in water until tender. Strain off water 
and while still boiling add the whiskey and lemon 
juice and sweeten to taste. For influenza. 

STRAWBERRY SAUCE. 

Whip one cup cream until thick. Beat into this 
one-half cup preserved strawberries which have been 
rubbed through a sieve. 

ARROWROOT GRUEL. 

Mix one tablespoonful of Bermuda arrowroot with 
two tablespoonfuls of cold milk. Stir this with 
half pint of boiling milk. - Cook ten minutes, stir- 
ring constantly. Add halt teaspoohful salt and 
strain. If intended for a fever patient a little lemon 
juice improves the flavor. If for a patient with 
summer complaint, boil with gruel a small piece of 
cinnamon (half an inch) or a little nutmeg. 
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VEAL AND SAGO BROTH. 

2 pound knuckle of veal. 

I pint cold water. 

I yi tablespoonfuls pearl sago. 
, i^ cup cream or milk. 

Yolk of one ^gg. 

Knuckle of veal cracked to pieces. Cover with 
water, cook slowly ; strain. Season with salt and 
stir in tHe sago, having previously soaked it in half 
cup of cold water, and warmed it by setting back 
on the range. Simmer thirty minutes, stirring oc- 
casionally. Beat the yolk of ^gg^ add the cream to 
it and a little of the broth. Cook all together one 
minute. 

OATMEAL GRUEL. 

One heaping tablespoonful of oatmeal, blended 
with a little cold water. Put into one quart of 
boiling water, boil uncovered until reduced to one 
pint. Strain, cool and settle. When cold pour the 
liquid from the sediment, add juice of one lemon 
and sugar to taste. If you wish it warm reheat be- 
fore adding lemon juice. 

BEEF SANDWICHES. 

Cut slices of bread, (a day or two old), as thinly 
as possible. Cover with scraped raw beef, salt, cut 
in squares or diamonds. Butter can be added if 
allowed. 

COFFEE CUSTARD. 

Beat well in a small dish yolks of two eggs, one 
teaspoonful of sugar, then mix in four tablespoon- 
fuls each of fresh milk and freshly made coffee. Set 
the bowl in a pan of hot water, put in the oven and 
cook fifteen minutes, or until set. To be served 
hot or cold. 
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JELLY AND ICE. 

With a pin chip half cup of ice into bits as large 
as a pea. Mix with it the same quantity ot currant, 
lemon or any jelly. Very refreshing for fever 
patients. 

BAKED LEMON. 

Roast lemon until tender, remove the pulp, dis- 
carding seeds. Add one large tablespoonful of 
sugar. Serve. Excellent for tightness in the chest. 

EGG CORDIAL. 

I tablespoonful cream. 

I teaspoonful sugar. 

White of one fresh egg. 

I tablespoonful brandy. 

Whip the white to a froth, then add the cream, 
whip both together, add brandy by degrees and mix 
well. Do not let it stand after it is made. Very 
nourishing and will stay on stomach when nothing 
else will. 

FROZEN BEEF TEA. 

Put ice in a small tin pan and beef tea in an- 
other that will fit the first. When thoroughly 
chilled begin to scrape side and turn the tin to have 
it freeze evenly. 

BROILED BEEF PULP. 

Scrape raw beef to a pulp. Form into small cakes 
and broil the same as steak. Season with salt and 
a tew grains of cayenne pepper. .Serve hot. . ... 

BARLEY WATER, 

I tablespoonful Pearl Barley. 
^ lemon. 
3 blocks sugar. 
I quart boiling water. 
13 
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Wash barley in cold water, then pour ofif the 

water and put barley, sugar and lemon with the 

boiling water and let it stand covered warm tor 
three hours, then strain. Currant jelly or orange 
juice may be used in place of lemon. 

A valuable demulcent in colds, afifections of the 
chest, hectic fevers and diseases of the bladder. 

GLUTEN GEMS. 
I cup gluten. 

% teaspoonful baking powder. 
I tablespoonfiil sugar. 
I egg. 

I cup water or milk. 
Bake in hot buttered gem pans thirty minutes. 

CAUDLE. 
Add one-half gill of wine to any plain gruel. The 
wine must be added after the gruel is taken from 
the fire. Stir it in gradually and serve at once. 

RESTORATIVE JELLY. 
y^ box gelatine. 

1 tablespoonful granulated gum arabic. 
3 tablespoonfuls sugar. 

2 tablespoonfuls lemon juice. 
2 cloves. 

y^ pint Port wine. 

Soak all ingredients in a bowl for two hours. 
Then place the bowl in a pan of hot water, stir often 
until gum arabic is dissolved, keep covered while 
cooking, strain, when stiff cut in cubes. The sugar 
may be omitted and one gill of beef tea used. The 
beef juice to be added when the jelly is taken from 
the fire. 

HERB TEAS. 

Made by infusing the dried or green leaves and 
stalks in boiling water and letting them stand until 
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cold. Proportion — one cup boiling water to one 
tablespoonful of the herb, cover the bowl, set over 
the tea kettle or hot water ten minutes. Sweeten 
if desired. 

MuirLEN Tea. — For inflammation of lungs. 

Calamus. — For colds. 

Catnip. — For infant's colic. 

Chamomile or Gentian. — For sleeplessness. 

Cinnamon. — For hemorrhage. 

Strawberry Leaves Tea. — A soothing wash 
for a cankered mouth. 

Blackberry Root. — For summer diseases. 

Mint Tea. — Made from leaves crushed in hot 
or cold water and sweetened is healing to stomach 
and bowels and is very palatable. 



McMonagle & Rogers' Premium Vanilla Extract. Delicious, 
pure. Ideal for invalids. 
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ADDENDA. 



" Jove, and my stars be praised ; 

Here is yet a postscript." — Twelfth Night, 



CHICKEN CROQUETTES. 

Mrs. C. L. El wood. 

I pint of chicken, chopped fine. 

I tablespoonful of salt. 

y^ teaspoonful of pepper. 

I cupful of cream or chicken stock. 

I tablespoonful of flour. 

4 eggs. 

I teaspoonful of onion juice. 

I pint ol bread crumbs. 

3 tablespoonfuls butter, creamed. 

Put cream or stock on to scald, mix flour and 
butter together, then add chicken and seasoning. 
Boil two minutes, add two of the eggs, well beaten. 
Take from the fire immediately, set away to cool. 
Add one teaspoonful chopped parsley. Shape and 
fry in hot butter and lard, half and half. 

CHICKEN TERRAPIN. 

(A good supper dish.) — Miss Antoinette Shaw. 
I chicken, cooked tender, when cold cut in bits. 
Chicken liver, three hard boiled eggs, cut in tiny 
bits, two raw yolks, one cup chicken stock, one cup 
cream or rich milk. Little nutmeg, pepper and 
salt, four tablespoonfuls sherry. Heat together un- 
til smooth and brown, three tablespoonfuls butter, 
two tablespoopfvils flour; add the stock by degrees 



Digitized by 



Google 



ADDENDA. 183 

and simmer three minutes, add the cream, chicken, 
etc., and cook ten minutes, then beat the yolks and 
three tablespoonfuls of the cream together, add it 
to the mixture and simmer two minutes. Add 
wine last. 

CHESTNUT SOUFFLE. 

Mrs. George Dorrance. 

Shell, boil and mash sufficient large chestnuts to 
measure one cupful, add three tablespoonfuls of 
sugar and put in a double boiler with one-half cup- 
ful of cream. Stir and when hot mix with the 
beaten yolks of four eggs, return to double boiler 
and stir until thickened. Take from fire, cool for 
fifteen minutes, then add one teaspoonful of vanilla 
and the whites of six eggs, whipped to a stiff" froth. 
Stir in lightly, put in dish and place in very hot 
oven. The souffle should rise and brown within 
five or ten minutes. 

ADIRONDACK CAKE. 
Mrs. J. W. Sloat. 

Make a pancake batter of 
2 eggs. 

1 pint milk. 

2 cups flour. 

2 teaspoonfuls baking powder. 
Bake on griddle in four cakes. 
Spread with butter and put together with soft 
maple sugar. 

BREAD. 
Raw Potato Yeast. 
}i cup flour. 
% cup sugar. 
I tablespoonful salt. 
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3 raw potatoes. 

I to 2 quarts boiling water. 

I cup yeast. 

Pare potatoes, cover with cold water, mix flour, 
sugar and salt, add potatoes grated, stirring with a 
silver spoon. Add also about one pint of boiling 
water. Mix thoroughly, then add about one more 
quart water (to make like starch), let rise in a warm 
place. Beat occasionally, when foamy put in cans 
and seal. 

BREAD. 

At noon put in a two-gallon crock one table- 
spoontul salt, a scant cup of sugar, one teacup of 
mashed potato and the potato water, when cooled 
add one teacup of the yeast, cover, stand in warm 
place until morning, then add one quart warm 
water and thicken with flour, beating it in, when 
light turn into the flour (warmed in winter), knead 
well. Rub over with butter. Let rise again. Make 
into loaves, let rise and bake. 
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TABLE. 

I cupful — Yt. pint. 

y2 cupful — I gill. 

% cupful — y2 gill. 

Eggs, lo of average size — i pound. 

Butter, I pint — i pound. 

Flour (new process), i quart less i gill — i pound. 

Liquids, i pint — i pound. 

Rice, J^ pint — 8 ounces. 

Butter, I rounded tablespoonful — i ounce. 

Flour, I rounded tablespoonful — 3^ ounce. 

Salt, I teaspoonful — % ounce. 

Liquids, 2 tablespoonfuls — i ounce. 



" The moving finger writes, and having writ, 
Moves on ; nor all your piety nor wit 
Shall lure it back to cancel half a line, 
Nor all your tears wash out a word of it." 

— Omar Khayyam. 
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OF A PERFECT DINNER 

THE DESSERT 

IS THE CR0WNIN6 6L0RY 

It lingers longest on the palate, and by it the dinner 
is remembered ; how important then that the flavor- 
ing of the dessert be perfect. 

McMONAGLE 6 ROGERS' 
PREMIUM EXTRACT VANILLA 

IS THE IDEAL FLAVOR 

It is prepared trom the finest MEXICAN VA- 
NILLA BEANS (acknowledged to be the best in 
the world) by a formula, the result of 30 years' 
study and investigation. It is absolutely pure, the 
delight ot the connoisseur and the pride and comfort 
of the thorough housekeeper. Its high degree of 
concentration makes it true economy to use it, as it 
costs but a trifle more per bottle than flavors much 
inferior to it in quality. 

From Maine to California McMonagle & Rogers' 
Premium Vanilla is the recognized standard of ex- 
cellence— r-sold by grocers to their customers who 
desire the best — who appreciate purity, excellence 
and true economy. 

Desserts take on a new character where Mc- 
Monagle & Rogers' Premium Flavors are used. 
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ARMOUR'S 

Hams and Bacon 



ARMOUR & CO. 



W. G. DAVIS, Manager. 



(8 Union St. 

Middletown, N. Y. 
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TOnPKINS 

35 North St., - Middletown, N. Y. 

■Largest Dry Goods Store In the Country. 



DEPARTMENTS: 



y^R 



NOTIONS, 
UNDERWEAR 
HOSIERY 
LININGS 
TOYS, GLOVES 
OILCLOTHS 
WALL PAPER 
MEN'S FURNISHINGS 
MILLINERY 
DRESS GOODS 
CLOAKS AND 
READY TO 



WEAR GARMENTS 



UPHOLSTERY 
AND DRAPERIES 
MATTING 
TRUNKS AND 
LEATHER BAGS 
LINENS 
BEDDING 
DRESS TRIMMINGS 
DOMESTICS 
SCHOOL SUPPLIES 
CARPETS 
WINDOW SHADES 



BOOKS AND PATTERNS 



8@i^ Reasons why it would be profitable for you to Trade Here :— Largest stock 
in county to select from. The quality and price of everything is guaranteed all 
the ^ ear round. Everything subject to return and your money back. Each de- 
partment is a Complete Store of itself. With our system it is so easy to trade 
here, you can trade in any or all departments and only pay once. 

J. W. TOMPKINS. 

A RECEIPT 

that will save you $100,00 

provided you want to furnish a house. 
In order to make this great saving go to 

THE CRAWFORD 
FURNITURE CO. 

Their expenses are almost nothing, and they 
can sell FURNITURE, CARPETS and CROCK^ 
ERY almost below COMPETITION. 

P. S. — They are Showing much finer goods 
w than ever before. 
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